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Celebrating 50 Years of NOFA - Looking Back
Our Friends the Fields:
Chronicles of the Northeast Organic Farmers Association
By Sara Norton
One morning in June 1979, Larry Karp walked on
his hillside in Greensboro, Vermont. He wrote in
that summer The Natural Farmer issue how, “a walk
in my fields this time of year is my reward… the
sounds of birds, the wind dusting the leaves of the
trees and the warm summer sun playing with all
the shades of green. … We’ve just finished our first
cutting of hay and the thought comes to mind that
I am cutting and harvesting half a year’s worth of
feed for my animals in four weeks of the year. Then
I realize how wondrous it is. Here falls with every
pass of my mower, every circuit of my tedder, every
blade of my baler, the sustenance of winter …the
forces of the sun captured in each bale to warm my
cattle during those winter days far from the green
mosaic of summer pasture.”

Fields are living beings, friends a farmer
gets to know. And teachers.
Karp continues, “Haying is the time I get to become
reacquainted with my fields and see how they have
done since last year; to see what I’ve done for them.
Fields are living beings, friends a farmer gets to
know. And teachers. Our fields teach us the lesson
of our actions. If the fields are not fed and cared for
they will not yield up their harvest. One cannot take
without giving back.”
Larry and Erika Karp were among the group of
farmers, organizers, and activists who came together
as NOFA, The Northeast Organic Farmers Association.
That next spring, I sat with Larry and Erika at their
kitchen table planning a NOFA workshop on their
farm on keeping bees. Their farm was beautiful -- a
mosaic of enterprises that fit together in a pattern:
bees, cows, pigs, chickens, vegetables -- all on a
hillside in Vermont’s Northeast Kingdom. This is
how life should be, I thought. Here is an example of
the ingenious puzzle that is a diversified, small farm.
The topography of Vermont and New Hampshire,
where NOFA began, with its hillsides, sometimes
steep and sometimes gentle, and with its river valleys, sometimes narrow and sometimes wide, begs
for small farms and diversified farming practices.
And the times, with their desperate need for local,
healthy food and with their planetary climate crisis,
demand organic agriculture. And there’s something
deeper: it’s about having an intimate relationship
with the intelligence of the land and to know the
fields as friends.

I am almost 80 years old and I’m looking
back 50 years to NOFA’s beginning. Now
I can say with conviction that NOFA is the
most extraordinary organization I have
ever known. It is my privilege to have been
a part of it.
Memory likes to gather things up in bundles like
balls of hay or bins of carrots in the root cellar – the
preserved harvest. These bundles become themes,
which is the way history loves to organize itself.
The themes in my memory of NOFA are these:
1) The strong, pervasive sense of idealism that was
shared. It was felt in each meeting in farmhouses
around the state, tasted in the potluck before the
meeting, felt at farmers markets, experienced in the
conferences and the hearing rooms at the state-

NOFA-VT Board-Staff meeting, Hardwick, VT-1986: (l-r) Miranda Smith, Jack Cook,
Meredith Leonard, Robert Houriet, Joey Klein, Amy Darly, Stewart Hoyt, Grace Gershuny.
Photo provided by Al Johnson.
house, and was present in the mix of grit and high
goals seen in the rural, hardscrabble way of life that
people were willing to live.
2) The people gathering to work together in a robust
volunteer spirit of collective action.
3) A commitment to care for the land, the soil; to
nurture our places, our valleys, and hills.
My story with NOFA begins on January 2, 1980,
when I took the job of State Coordinator, or Director, of the brand-new organization of VermontNOFA. (In those days NOFA loved the term “coordinator” in keeping with its non-hierarchical
principles. One didn’t “direct,” one “coordinated.”
Later the board changed my title to “Director” to
better interface with organizations with whom we
were networking). I was given the keys to the new
office at 5 State Street in Montpelier, just two blocks
from the Statehouse. I climbed the narrow stairs,
and although there was no furniture yet, over along
one wall, there was a collection of boxes of old files
that had emerged from closets around the state. I sat
on the floor and eagerly opened the first box. What
would I learn here about what to do as the new
director?

I had been told about the work of NOFA in its first
nine years. NOFA was founded in 1971 by organic
farmer and visionary, Samuel Kaymen. He gathered
a group of 50 farmers from New Hampshire and
Vermont on a hillside at Earthbridge Farm in
Westminster, Vermont. “We must come together,” he
said, “and start a movement. And we will call it the
Natural Organic Farmers’ Association.” (Two
decades later it was renamed the Northeast Organic
Farmers’ Association). “It will be a revolutionary
movement for a new society,” declared Samuel. “We
will turn the revolution around and go back to the
roots: people working together to change the
landscape in each valley.”

NOFA became a network, a way to share
information, a newsletter, a bulk order of
seeds and soil amendments, an apprenticeship program, and a gigantic
3-day conference each summer.
Soon I was to meet Samuel himself and delighted
in his infectious enthusiasm; his childlike sense of
wonder. “Have you ever really looked at the roots
of a plant?” he passionately asked the assembled
crowd at our Soil Management seminar one spring.
From that hillside in Westminster, NOFA spread out
over the hills and into the valleys of New Hampshire and Vermont -- a web of markets, growers’
coops, community canneries -- which one by one
popped out of NOFA’s seed pod into autonomous
organizations.
Robert Houriet was one of the early organizers and
had a strong hand in shaping the organization. He
joined Samuel, trekking up and down the countryside, initially to get promises from growers to stock
the NOFA delivery truck to the People’s Warehouse
in New York City to disperse to co-ops and daycare
centers. “It was the linkage of food radicals from
New York and farm radicals from Vermont and New
Hampshire,” Robert told me. When that project
shifted after a few years, Robert traveled the back
(continued on A-15)
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A Note from the Editor

still maintain a small garden, but eventually was
attracted to perennial plant and animal systems. I
remain in love with farming because of the intimate
relationships required to be a good farmer; the synergy with soil, water, insects, wind, neighbors. (And
of course, I love the tasty food!) The essays on the
pages that follow make it clear that this harmony is
well-known among all of us who work with hands,
grow crops, and feed people.
What I didn’t know for a long time was how fortunate I was to have those experiences outside and
all the conditions that were in place for me to have
them. While I loved it in many ways, after working
on rural small farms in Virginia and spending time
at farmers markets, something felt unsettling. A
diversity of people were missing from these scenes.
Food seemed expensive. Almost everybody spoke
English.
As I write this note, I am listening to the verdict in
the trial for the murder of George Floyd. Although I
want to feel relief because the verdict is justice, this
feeling isn’t positive. It is overshadowed by a deep
sadness for the loss of the life of a man, a brother,
a father and so much more. It’s overshadowed by
anger in knowing that while the trial was taking
place, more than 64 other people died at the hands
of police nationwide, with Black and Latino people
representing more than half of them. Also, this last
year the Nation bore witness to a rise in hate crimes
against Asian Americans.
These incidents and the treatment of fellow human
beings relate to each of us because, as a community,
we are members of NOFA’s “vision of interconnected healthy communities” (nofa.org). To “...
live in ecological balance deeply rooted in a sense
of place” requires that we not only live in harmony
with the flora, the fauna, the fungi, and the people
but also, that we do our part to ensure abundance,
prosperity, and equality of all these things.
I was lucky to grow up with a relationship to nature.
I remember well my grandfather tending his garden
in Long Island with such pride and care. He spoke
to his houseplants as he misted them each morning. I can still smell the sunshine and lake water
from my childhood days on Canandaigua Lake. My
fondness for nature evolved into devotion. I started
my first garden following the Square Foot Gardening book to a “T”. I worked on a vegetable farm and

I moved back to D.C. to grow food where the people
are, with people who don’t have access to fresh
food. I joined other leaders to advocate for food
sovereignty. Since 2007, I’ve worked at the intersection of farming and justice as a farmer, executive
director of two nonprofits, and a volunteer.
We know that starting a farm is hard for everyone,
but it’s exponentially harder for people of color.
Black people own only 1 percent of rural lands in
the U.S. and less than 2 percent of farms, yet one
hundred years ago African-American farms represented 14 percent of farms. Many farmers of color
face discrimination when trying to get a mortgage,
followed by racism from rural neighbors. It can be
difficult to find mentors and existing BIPOC farming communities (think about the faces at farming
conferences and in farming magazines). And yet,
farmers of color have contributed extensively to
the agriculture movement, but their contributions
are usually downplayed or ignored. (Did you know
George Washington Carver was one of the first
people to implement the practice of using compost
to reintroduce nutrients to the soil and crop rotation? Or that Booker T. Whatley was a guide for
small farmer’s financial success and sustainability
practices? He also ran the first subscription-like
sales model similar to today’s CSA).
As the new TNF Editor, it’s important to be transparent about my vision. When I applied for this
job, I wrote in my cover letter that I approach my
work and life grounded in three qualities: forming
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relationships built on trust, dedicating myself to
a lifetime of learning, and challenging systems
that do not work for people and our planet. As I
take the reins of this newspaper, I will maintain
the tradition of TNF as an educational platform.
TNF will continue to highlight topics relevant to
you in farming and gardening. TNF will expand
and support NOFA’s advocacy for BIPOC farmers and farmworker justice so that together, we all
stand for Black Lives Matter and racial equity. As
I cultivate this publication, you’ll hear more voices
from and stories about people of color in agriculture. I will work hard to give appropriate context
and credit when it is due, and we will review
books and other materials that feature BIPOC writers and topics related to food and land justice.
Soon, with support from the Interstate Council, I
will form the first TNF Advisory Committee which
will develop editorial guidelines for TNF, guide
TNF’s commitment to racial equity, and explore
the need for some systems change, such as compensation for writer contributions or Advisory
Committee membership. As I continue to get to
know members and farmers from across NOFA’s
seven states, I hope all of us tell our stories of success and failure so that we learn about and from
one another (see the new column, Lessons from the
Land). I welcome your advice and involvement to
shape TNF so it represents you, what NOFA stands
for, and what we envision NOFA to be and do in
the next 50 years.
Wendell Berry wrote, “I am a good deal more
grieved by what I am afraid will be the racism of
the future than I am about that of the past.” As I
read through numerous stories related to NOFA’s
50th Anniversary, the many people who founded
NOFA had a drive for change, prosperity, and
safety. As it was assumed by those founders, a
world besides big Ag was possible - it is possible.
And a world without violence, racism, and injustice is also possible. In fact, it is necessary.
As it has for decades, TNF will continue to inspire
and serve to help move NOFA towards our vision
of “ interconnected healthy communities living
in ecological balance deeply rooted in a sense of
place.”
Elizabeth Gabriel
Letters & comments welcome, tnf@nofa.org.
Elizabeth lives in the Finger Lakes region of upstate NY where she runs Wellspring Forest Farm
with her partner and son, Steve & Aydin.
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Tributes to Jack Kittredge & Julie Rawson
voice will be sorely missed! - Stephanie
As an inspector who has worked over
the years for about a dozen organic
organizations, I have been on their
mailing lists and have many of their
periodic publications. The Natural
Farmer is not the glossiest of these
publications but in my opinion, it is
the best. I rely on it to provide timely
information on regional, national and
sometimes international news that is
relevant to the organic community. Its
articles are always well written, informative and interesting. Its inserts are a
valuable education resource for those
of us growing or consuming organic
food or other products. - Al

Jack & Julie, 2020. Photo provided by NOFA/Mass.
Jack and Julie attended their first NOFA/Mass
meeting in the fall of 1984. For well more than
three decades, the dynamic and dedicated duo has
been integrally involved in NOFA, at the State and
regional level. With Julie’s nack for organizing and
Jack’s fiscal savviness, they together ran the NOFA
Summer Conference for 24 years! Among other
roles, Julie served as Board member of NOFA/Mass
until she became the Executive Director. She was
treasurer of the NOFA Interstate Council (IC) until
just last year. Jack was long-time Policy Director of
the NOFA IC, he was on the NOFA/Mass certification committee for 12 years and, from 1988 until
December of 2020, Jack was editor and publisher
of The Natural Farmer, expanding its readership
and frequency from twice a year to quarterly. Jack
and Julie retired from their NOFA roles last year
and still own and operate Many Hands Organic
Farm in Massachusettes. The following tributes are
just a snippet into how amazing these two people
are and how much they’ve given to NOFA. From
all of us at NOFA, Thank You!
Jack was the heart and soul and editor of TNF for
decades. His research into both sides of every
topic, and non-biased approach, welcomed many
diverse thoughts and voices a place in NOFA nation. TNF never preached, it informed, with facts
and evidence. Jack is irreplaceable, but we must
move on. This is on top of Julie retiring as ED of
NOFA MA a month ago. In the last 2 years or so,
we have seen every state chapter have leadership
changes of one sort or another with new ED’s in
every state chapter. The message is clear to me
that the torch is being passed to a new generation of
back-to-the landers or other like minded folks who
see the tremendous value that organic food can have
on a family, village, region, nation, world. I see
the new leaders as ones who have the same passion
for organic practices and principles despite having
grown up in a vastly different world than the one
many of us 65+ folks grew up in. - Jack
For many years Jack Kittredge has been the voice
and public face of NOFA as the editor of The
Natural Farmer. Every issue takes a deep dive into
a timely issue for a thorough exploration of the
topic from many viewpoints. The Natural Farmer
is a marvelous educational tool for NOFA members
and has also been used by agriculture students due
to the depth and breadth of the articles. Thank you,
Jack, for your long service to NOFA and your dedication to promoting organic farming and food. Your

I have known Jack and Julie since we
started the NOFA chapter in MA in
1983. From that time on, I admired the
way they built their homestead, ran
their farm, participated in their community and raised their family of four
children - the many hands. My son got
his first experience that led to his career
as a teacher watching the Rawson-Kittredge brood at NOFA gatherings. Jack
could have made a lot more money at
some other work. He chose to live on
the edge of the woods, in a small town,
standing aside as the strong woman he
had chosen as a partner took the lead role in running
their organic farm. Jack’s life is a wonderful demonstration of a principle that our society desperately
needs to understand and embrace - appreciating
that what you have is enough and living that fully.
Although (or maybe because) Jack is more of a libertarian than I, he has given me reign on the pages
of TNF to write about political issues that he does
not fully embrace - food justice, food sovereignty.
We quietly agree to disagree - quite a contrast with
the current style of public debate. - Liz
Long before I joined the NOFA-NJ Staff, I enjoyed
The Natural Farmer. It is truly a member benefit
that supports organic farming. The themes have
a wonderful depth of exploration that are deeply
appreciated by the NOFA community. Thank you
Jack, for leading this publication for many years. I
hope you enjoy a well-deserved retirement. - Nagisa
I am so sad to learn of your resignation from
NOFA. I cannot imagine a NOFA without you
and Jack. You both have been the backbone of the
organization for so long. I hope time will heal all
wounds and we can be together again. Thank you
both for your many years of dedicated service and
all you have done to further our mission. All best
wishes. - Stephanie
At this late hour it is with great sadness that I read
your letter, Julie. Ever since I’ve known you – when
you and Jack rode in on White Chargers to literally
save the NOFA Day by producing the 1st Massachusetts Summer Conference in Williamstown
to heal the fiscal flounderings NOFA’s VT and NH
found themselves in – and to go on to produce
Glorious Conference after Conference; plus take on
and take over and exalt NOFA/Mass and TNF and
to organize and lead NOFA forward with your firm
but light hearted wisdom.
We’re family, actually. We grew up with your kids
at the Conferences. Our hands were joined with
your Many Hands leadership that made NOFA
move forward in wondrous ways. And Money?
Wow, could you bring in deeply felt support and
long term commitment. Policy, for one, owes a
tremendous debt to your ministrations.
For so many years how can I not love you completely for all you are and all you do – and know
that will never go away?

It’s so ironic that here at the dawn of NOFA’s
50th -- despite all of the illustrious bright light of
our hard slogs and hard-fought campaigns, it’s
always been the personal ties that bind us.
All I can say is there’s none of us that’s ever been
above or beyond in-house criticism – and overall,
once we take a deep breath, it has made us stronger and more resilient throughout all the years. For
me, it is just something to deal with, to come out
stronger, surely not to dwell upon the ever-present
negativities. Jack’s TNF history is incredible and all
his – and yours, Julie – organizing achievements,
which will stand long into the next 50 years….
As for your retirement as Treasurer – as one who
deals with your function on at least a monthly basis,
I’ve been in awe how you can handle farming fulltime while so admirably filling that key NOFA-IC
function as a labor of love. Then I see that your
email replies are usually posted at 4:15 AM, always
making the time to serve our common good.
I Thank You and Jack most deeply, Julie – and
Wish You All the Best in what’s next, which I hope
includes a NOFA presence -- it would be too hard to
bear going forward without you... XOX, Steve
I think a lot of us feel love, appreciation and admiration for Julie and Jack! As a team, and each one
individually, they have served at the very heart of
what I believe the organic movement is all about. A
quality that no one has mentioned so far is that you
two have never put your own egos at the center. We
can all think of examples in organic agriculture of
people who make inflated claims about their own
special contributions, who self-aggrandize and
sometimes also straight out aggrandize to add profit
to their own brand. Julie and Jack have never done
that. They put NOFA and our community first.
Julie, you have such a wonderful no-nonsense way
of sticking to your values, getting things done and
helping others do the same. You do not fear conflict
- you teach how to face it squarely. As a woman
leader you have taught the rest of us so much. And
Jack, you have been so creative over the years in
digging up original, even idiosyncratic, farmers to
interview so that TNF is worth reading cover to
cover to catch the sometimes unorthodox contributions that can set one’s brain in motion with new
discoveries and deeper understanding. With gratitude and love. - Elizabeth
Aside from what Julie has given to NOFA Mass
and to the IC, she has also given to all of the state
chapters in times of need, transition, and sometimes
turmoil. We had a situation several years ago on the
NOFA NH board where Julie volunteered to come
to one of our board meetings and help mediate a
serious dispute. Her mediation allowed us to move
on as a board and an organization.
It has been an utter joy to interact with you both,
and I look forward to slower days to read those
many esteemed TNF’s on my bookshelf, and to seeing you again. And so I send huge hugs of appreciation and care to you both. - Jack
I want to echo the sadness we are all feeling in your
choice to step away from the IC and for any hurt
surrounding TNF. Julie, you have been so helpful
to me personally in my new role, always offering
advice and taking the time to listen. I will forever
be appreciative of your support. Jack and Julie,
you have both contributed so much to the organic
community NOFA would not be where it is today
without your leadership. I truly hope we can find a
path forward together. Best. - Bethany
Links:
A video of Jack & Julie, Many Hands Farm
realorganicproject.org/know-your-farmer-manyhands-farm-massachusetts/



Editor's note: To make space for this Tribute,
Letters & Comments was omitted from this issue but will reappaer in future issues.
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What is the NOFA
Interstate Council?
by Laura Davis, Jack Mastriami and Al Johnson
Before interviewing for TNF editor position, I had
never heard of the NOFA IC. I thought of myself as
reasonably familiar with NOFA; I’ve been to the NY
and Summer Conferences, I knew NOFA chapters
exist in seven states with Vermont being the first
(I know now VT and NH were created at the same
time), I was aware that the education arm of each
chapter is a nonprofit while the certifying agency
is an LLC. However, as I settle into my new role as
editor and try to get the lay of the land internal and
external to NOFA, there’s of course much more to
this extensive Association than I ever knew. I am
slowly wading through the fields of past and present
newsletters and websites and having conversations
with stakeholders. It became clear that even many
folks who have heard of the NOFA IC, don’t know
exactly what it does. NOFA.org says the IC “provides coordination between the chapters, conducts
the annual NOFA Summer Conference and acts as
an umbrella organization for projects of collective
concern to NOFA chapters”. This sounds like a
very critical role and I wanted to know more (not
to mention, the IC is my new boss). And, I wanted
you to know more! Transparency is a critical early
step to move towards more equitable organizational
structures and behaviors and I know this type of
clarity is central to my commitment to integrating equity into TNF. So, I asked some members of
the IC to write a summary of what the IC is, who
they are, what they do, and if you can get involved.
Thanks, Laura, Jack, and Al for your willingness!
-Elizabeth, TNF Editor
A Little History
In the beginning, 1971, there was NOFA. Most
members were from Vermont and New Hampshire,
but there was a growing number from other states.
NOFA was organized in its formative years by
project and each project had a coordinator. By 1974
there were a dozen projects which included: Communication and Newsletter (The Natural Farmer
[TNF]); Education; Marketing; Sheep; Soil Amendments and more. By 1976 both states had a coordinator, Terry McCain in NH and Robert Houriet in
VT. In 1978 a Board of Directors and its officers
were listed in The Natural Farmer with Samuel
Kaymen of NH as President and Olive McKenzie
of VT as the VP. Directors were from both states
and monthly meetings alternated between states. By
1979 it was evident that each state needed some independence. A deficit at a recent summer conference
created the need for a clearer definition of fiscal
responsibilities for each state. At the Annual Meeting, held during the Summer Conference of 1979,
the proposal to split into separate state chapters
and have an Interstate Council was approved. That
meeting created NOFA-VT and NOFA-NH. It also
created the NOFA Interstate Council (IC), although
its legal name was the NOFA Educational Fund until
2006.
Early Interstate Council membership included
representatives from Vermont and New Hampshire,
although Sam Smith of Williamstown or Massachusetts was a member and it's unclear now if he represented one of the two states or was a representative
“At-Large”. Peter Betts from Vermont was likely the
first Interstate Council President, followed several
years later by Joey Klein, also of Vermont.
By early 1983, NOFA Chapters had been formed
in Massachusetts, New York and Connecticut, with
Rhode Island and New Jersey soon following. All
were given representation on the Interstate Council.
What is the NOFA Interstate Council (IC) and why
does it exist?
The NOFA Interstate Council gives all seven NOFA
chapters a forum to come together to do collaborative work on a regional, national and international
basis. Each of the seven NOFA Chapters operates
its own separate programs, events, projects, and
governance structures and each has an autonomous
nonprofit 501c3 designation. The Interstate Council
also is a separate legal entity from the state chapters
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and has its own 501c3 designation.
The chapters have a lot of autonomy in terms of
what they do. All the members of NOFA belong to
state chapters and people experience NOFA through
the chapter that they belong to. However, there
are times when it is necessary to harness the collective power of the seven state chapters and produce
products and services that serve our entire Northeast
region and beyond. The Interstate Council, through
The Natural Farmer, its policy, and its collaboration
work, delivers a powerful voice for organic agriculture on a national and international stage. The
Interstate Council also works to ensure that each
state chapter is fiscally healthy and adheres to our
NOFA mission and values.
Who makes up the IC?
The Interstate Council consists of two representatives from each state chapter and one alternate.
These positions are either voluntary or part of an
employee’s responsibility. Its Executive Committee
consists of two Co-presidents (Laura Davis of MA
and Bethany Wallis of NY), a Treasurer (Al Johnson
of NJ), and a Secretary (Dina Brewster of CT). The
officers on the Executive Committee must be from
different states to keep a balance of power. The
Interstate Council meets virtually every other month
and has two face-to-face meetings a year: once during the NOFA Summer Conference in August and
another during the retreat in the spring.
What are the IC’s products and services?
The IC products and programs benefit members of
all seven chapters. NOFA Summer Conference,
which has been hosted and run (under contract) for
many years by NOFA MA and The Natural Farmer
newspaper, sent to all NOFA members and a growing number of direct subscribers. This newspaper
had been edited by Jack Kittredge for over 30 years.
Elizabeth Gabriel recently took over as Editor. The
NOFA website at nofa.org is where info relating to
chapter activities and IC activities are published by
our webmaster David Pontius, of NOFA MA. The
IC also provides a forum for cross-chapter collaboration on grants that directly benefit all of the
NOFA chapters. Recent examples are Farm Aid
and Clif Bar grants that brought Soil Health workshops and support to all of the chapters.
Our Policy Work
In the last 15 years, the amount and impact of our
Policy work have increased substantially. The IC
Policy Program is now directed by Steve Gilman, who oversees the Policy Committee which is
co-chaired by Liz Henderson of NY and Maddie
Kempner of VT. Since the committee’s inception,
it has had representatives from all state chapters.
Through the work of this committee, NOFA is a
part of the national conversation when it comes to
organic policy discussions. The Policy Committee has many affiliations with like-minded organic
groups and it serves to expand NOFA’s network
and sphere of influence. Much of the budget, time
and energy expended on the IC is related to our
Policy work. The committee also provides support
and resources for state-level policy work for the
seven NOFA chapters.
Laura Davis, NOFA IC Co-President
Jack Mastrianni, past NOFA IC President
Al Johnson, NOFA IC Treasurer
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Chapter News
News from CT NOFA

Zoom in on Soil Health: A soil health program
for 2021. Request a soil analysis kit where our Soil
Health expert Monique Bosch will give you an
introduction to the life in your soil. visit ctnofa.org/
soilhealth
Contact!
(203) 408-6819, ctnofa@ctnofa.org, ctnofa.org
News from NOFA/Mass
Food Access: Arise for Social Justice will join with
NOFA/Mass and Open Pantry by starting a small
community garden in Springfield, MA. The garden
will provide food to their emergency food pantry.
Open Pantry will add a small produce stand that
will be placed on the sidewalk during harvesting
days for the community to take pre-bagged fruit and
vegetables from the garden.
Policy: In March 2021, a coalition of advocates
including NOFA/Mass successfully pressured the
Mass. Pesticide Board Subcommittee to pass a
motion to protect pollinators by restricting the use
of neonicotinoid pesticides, effectively removing
these pesticides from stores by July 2022. We are
also working with State Representative Gentile on a
budget amendment for a glyphosate study, similar to
the neonic work.
The NOFA/Mass Policy Committee approved several legislative priorities (Food and Agricultural Justice, Pesticides Reduction, and Ecological Integrity)
for the 2021-22 session, which we sent to legislative
allies and legislators with a video greeting from
Policy Director Marty Dagoberto. A working group
of the Policy Committee is also organizing coalition
support for the schoolchildren bill to ban Glyphosate (and other toxic pesticides) from Playgrounds
and Schools.
NOFA/Mass is helping to form the new Massachusetts Pollinator Network with a coalition of partners
who are working toward a unifying statewide vision
of protecting native pollinators and insect biodiversity more generally. Together, we will protect and
expand pollinator habitats and reduce the use of biocides in landscapes across the Commonwealth. We
are hiring a new Massachusetts Pollinator Network
Coordinator to oversee this new arm of the NOFA/
Mass policy department.
Events:
NOFA/Mass received a grant last season to purchase soil testing kits from UMASS and to perform
Garden Classes for the Mason Square Library Community Garden in Springfield, MA. Virtual classes
began at the end of April and will switch to small
in-person classes in June.
Resilient Garden Series - Our spring educational
gardening series is now available for viewing on
YouTube. Workshops include creating new raised
bed gardens, understanding living soil, abundant
and full-season production, building soil, choosing
amendments, perennial and edible hedges, wild edible and medicinal plants, and incorporating chickens into the backyard or garden. “Choosing Mineral
and Biological Amendments” is available in both
English and Spanish.

NOFA Podcast
New host Jason Valcourt has been producing entertaining and educational episodes of the NOFA

podcast each month since November of 2020. Recent topics of discussion include Tapping Trees and
Making Maple Syrup, Backyard Poultry and Egg
Production, and more. Listen on the NOFA/Mass
website or wherever you enjoy podcasts. nofamass.
org/nofa-podcast/

tional role of Finance Coordinator.

White Paper
Former NOFA/Mass Education Director Caro
Roszell, in collaboration with other NOFA contributors, created the “Organizing for Soil Health”
white paper in April of 2021. Based on two years of
project engagement with regional organic and conventional farmers through conference workshops,
educational events, field days, roundtable discussions, and a final survey, the paper presents a timely
grassroots-up perspective for policymakers on what
farmers need to support climate mitigation practices.
Read the paper at nofa.org/organizing-for-soilhealth/
Contact!
PO Box 60043 Florence, MA 01062, (413) 5610852, info@nofamass.org, nofamass.org

Board elections were held in March, and we are
pleased to announce our new Board President,
Karl Johnson. Edith Pucci Couchman was elected
Vice President, Steve Forde as Treasurer, and Joan
O’Connor as Secretary.
Thank You’s!
Many thanks to Laura Hartz for her contributions as
President over the past year, and to John Martin for
his service as Board Secretary since 2015. We also
welcome Deneé Woods, Digital Marketing Specialist at Pete and Gerry’s Organic Eggs, to the Board of
Directors.
Contact!
Learn more about NOFA-NH at nofanh.org and get
in touch at info@nofanh.org and 603-224-5022.
News from NOFA-NJ

News from NOFA-NH
Interest in organic farming, gardening, and eating is
on the rise in New Hampshire!

May 16th marked the kick off of our 35th anniversary fundraising efforts with a live streamed event
featuring Mark Bitman, recent author of Animal,
Vegetable, Junk. The first 25 donors who contributed more than $100 were mailed a signed copy of
Bittman’s Book. View the recording of the event
here: https://youtu.be/HBEa3WS_ECI

This spring marked our largest Bulk Order to date.
The program provided 202 customers with 122,000
pounds of bulk products and about doubled our
sales from the previous year.

NOFA NJ begins in person events in June.

Events:
Our ongoing “Feeding the Family” Organic Gardening Series has reached 50+ beginning and
experienced gardeners since the spring. The weekly
portion of this 15-class series wrapped up at the
end of April, and monthly meetings are being held
from June through October to help folks with their
gardens as they grow.

June 30, Monthly Organic Open House– How is it
Growing? Disease and Pest Management Best Hope

Farm tours are currently underway through our CRAFT
Program, a farmer-led peerto-peer educational network
and farm tour series focused
on best practices in organic
farming.
Now in its 5th year, our Farm
Share Program partnered
with 11 certified organic
farms to provide 117 lowincome Granite Staters with
40 subsidized farm shares.
NOFA-NH is continuing to
work on food access in New
Hampshire through our participation in NH Feeding NH,
a program that has enabled
food pantries in the NH Food
Bank network to purchase
farm fresh foods from farms
across the state.
To further assist low-income
community members,
NOFA-NH has added a $20
Scholarship Membership to
our member levels. Scholarship Members receive the
same benefits as a Standard
or Student/Senior member.
This membership type is
generously subsidized by our
existing member base.
Staff Update:
Two NOFA-NH staff members have taken on new roles:
Laura Angers was promoted
from Office Assistant to Program Coordinator, and Bulk
Order Coordinator Denise
Rico has taken on the addi-

June 20 Annual Summer Solstice event at North
Slope Farm

July 20, Monthly Organic Gardening Course– Small
fruit primer
(continued on A -7)

COLD SPRINGS FARM ORGANICS, LLC
CERTIFIED ORGANIC FEED
A Schoharie County Family Farm
Certified Organic Grains:

Shelled Corn, Roasted Soybeans, Soybean Meal, Small Grains

(barley, oats, peas, triticale, wheat, rye), Rice Bran, Alfalfa Pellets &
Flax Meal

Cold Springs Farm Mineral Packs:

Dairy Minerals, Poultry Minerals, Pig Minerals, Goat Minerals, Sheep
Minerals, Free Choice Minerals, Stress Pack Minerals and more!

(All of our mineral packs are made to our specifications and contain high-quality ingredients,
including the Alltech® products, like Sel-Plex 2000, Yea-Sacc 1026 & Bio-Mos.

We mix & deliver custom bulk feeds, for all types of livestock,
in batches of 1-25 ton.

We do GMO Testing using EnviroLogix QuickScan
Technology

We have OMRI approved Fertilizer available.
We produce & deliver Certified Organic Hay

We have bulk quantities of Organic Liquid Molasses &
Organic Apple Cider Vinegar
Call today for a BULK FEED quote or DEALER location!

Cold Springs Farm Organics, LLC
379 Slate Hill Rd.
Sharon Springs, NY 13459

(518)234-8320

www.coldspringsorganic.com
brigidcsf@verizon.net
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(NOFA-NJ - continued from A-6)
August 16th, 6pm - 7:15 pm, Monthly Grower &
Farmer Speaker Series: Doug Tallamy, Author of
Nature’s Best Hope: A New Approach to Conservation That Starts in Your Yard. Doug will talk about
how homeowners and farmers everywhere can turn
their yards and farms into conservation corridors
that provide wildlife habitats.
September 29th - “BYOT” (Bring Your Own Topping) - Mark the end of the season with this beer
and brick oven pizza party at two fabulous organic
farms- Morganics and Martenette Farms.
News from NOFA-NY
News!
New program for Long Island Farmers: Calling
all Long Island farmers! Are you thinking about
transitioning your farm to organic management or
taking the final leap towards organic certification? If
so, there is no time like the present. Just two percent
of Long Island farmland is certified organic, while
consumer demand for organic is at an all-time high.
Products with organic labeling continue to command premium pricing, and Long Island growers are
poised to take advantage of this fast-growing market
by becoming USDA Certified Organic.
The NOFA-NY Long Island Organic Transition Program is aimed at supporting farmers in the process
of adopting organic practices and increasing the
availability of local organic products. NOFA-NY
will provide farmer-to-farmer mentorship, technical
assistance, and scholarship funding to cover certification costs.
We are now accepting applications for the NOFANY Long Island Organic Transition Program! Please
contact Whitney Beaman at wbeaman@nofany.
org if you are a farmer who is certifying acreage on
Long Island for the first time in 2021 and would like
to apply.
Welcome!
Welcome New & Returning Board Members: At
our Annual Meeting this past February, NOFA-NY
members elected Katelyn Sirna to the Board of
Directors. Kaitlyn Sirna is a Program Manager at
the Center for Agricultural Development and Entrepreneurship (CADE), focused on farm to institution
supply chain development and emerging agricultural
markets. We also re-elected three board members to
a second term: Jonathan Brown from Pace University (Board Secretary), Mary-Howell Martens from
Lakeview Organic Grain, and Crystal StewartCourtens from Cornell Cooperative Extension
(Board President). We appreciate their commitment
to NOFA-NY!
Events:
Field Day Season Underway! This year, NOFA-NY
is excited to offer a mix of webinars and on-farm
workshops for our 2021 Field Day Season. We’ll
cover topics including on-farm sales, composting,
soil health, and more! We’ll also have several “Meet
Your Farmer” events for consumers. Visit nofany.
org/fielddays to view the full schedule and register
for events. All field days are free of charge. Our
2021 Field Day Season is generously supported by
GreenSpark Solar, NY FarmNet, and SunCommon!
Call for Conference Workshop Proposals:
Present at NOFA-NY’s 40th Annual Winter Conference in January 2022. Topics may reflect a broad
range of sustainable, organic, and regenerative
agricultural production and marketing practices.
Visit nofany.org/conference to submit a proposal
by July 2.
Contact!
NOFA-NY, www.nofany.org
315.988.4000, info@nofany.org
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Chapter News
News from NOFA-VT
News!
We have been working on a Specialty Crop Block
Grant marketing ‘Organic for Climate Change’
project with a partner organization, Vital Communities, which aims to market organic farms as prevention and protection from climate change. Our next
steps include finalizing our messaging, developing
ads and marketing materials, and continuing work
on creating a complementary short video for social
media. We are aiming to launch the statewide marketing campaign in May!
Soil Health Cohort: We launched a Soil Health
farmer cohort recently and have a strong group of
participants (mix of livestock, commodity organic
dairy, value-added dairy, raw milk farmers) – 11
total farms who are very engaged and looking
forward to this opportunity. The group is named
for Jack Lazor, and many of the farmers knew Jack
and joined to help keep his legacy and passion for
soil health education alive. The cohort will include
learning with experts, farm tours and visits, and networking and mentorship support to heighten knowledge sharing around soil health stewardship.

Welcome!
Two welcomes in Vermont! First, to our new Marketing Director, Christine Hill, has degrees in
visual arts, and over a decade of experience telling
stories for Vermont organizations. She’s thrilled
to join NOFA and VOF’s team and amplify our
work! Christine’s background in nonprofit marketing comes from work in bicycle and transportation
advocacy, the arts, and educational organizations.
Next, we welcome Eric Anderson, our new office
manager and administrative assistant, who lives
in East Montpelier with his wife and ten-year-old
daughter on their farm Anderbell Acres. When he’s
not in the office, you can find Eric riding his John
Deere in the fields, getting his hands dirty, and enjoying hiking, biking, and exploring all the wonders
that Vermont has to offer.
Thank you!
Thank you to Kim Mercer, who served NOFA VT
for six years as our Communications lead. We wish
her well in her new role at Mercy Connections!
Contact!
PO Box 697, Richmond, VT 05477, 802-434-4122,
info@nofavt.org

Farm to School Training: We kicked off our work
with a team of consultants working to improve
the ease and quality of local food tracking data, so
schools can more easily and accurately report their
local purchasing!
We’re busy preparing for the 2021-22 Northeast
Farm to School Institute, which we plan to kick off
virtually this summer, and *gasp* hold an in-person
synthesis retreat next spring to wrap up!
Food Access: Farm Share applications are open
until the end of April. We are already experiencing
increased demand like last year. We are gearing up
for another year of Crop Cash, and there is a prospect of additional covid-funding that may allow
us to extend our current grant, increase incentive
amounts, or both. Funding sources and opportunities
change daily with the American Rescue Plan funding and it is a whirlwind to try to leverage as much
opportunity as possible for these programs while
possible.
Second Round of “Resilience Grants”:
We recently awarded a second round of grants to
be focused on ‘resilience’-- we left it up to each applicant farmer to define the concept for themselves
and share how they see ‘resilience’ as it relates to
climate, community, and farm economic health. We
created and shared transparently a scoring rubric
that encompassed project feasibility, overall impact,
and barriers to funding that applicants have historically faced. We received 100 applicants for this
round of grants. We saw a mix of projects covering
climate change adaptation, business pivots, social
justice, and innovative community building. We are
excited to bring forward a learning community between the farm projects we ultimately fund. We also
expect some of these ideas to help inform our policy
work. We awarded roughly $85,000 in grant support
to these innovative efforts.
Feeding Those Who Feed Us
Piloted last year, the ‘Feeding Those Who Feed Us’
program will continue this summer visiting four
farms and providing appreciation lunches to farm
crews through the state utilizing our mobile woodfired pizza oven. At many of the stops, one or two
neighboring farms (of smaller scale) will be invited
to pick up meals made for their crews, expanding the number of essential employees we’ll reach
through this effort. (We also plan to do an in-person
but COVID safe “Farmer Olympics” as well as
workshops and pizza social events on farms again
this summer-yay!)
Events:
Check our website at: nofavt.org for our most up
to date events calendar! We have some Story nights
upcoming celebrating the 50 years of NOFA, as well
as some pizza socials, workshops, and more, but
dates are subject to shift so online calendar is best!

Top: Christine Hill, Bottom: Eric Anderson
News from NOFA-RI
NOFA RI partnered with CT NOFA to coordinate
last year’s Winter Conference. The Conference
included several amazing speakers including Karen
Washington as the keynote. Among many other accomplishments, Karen is a Just Food board member
and Just Food Trainer, leading workshops on food
growing and food justice, she is a board member
and former president of the New York City Community Garden Coalition, she co-founded Black
Urban Growers (BUGS), was recognized by Ebony
magazine as one of the 100 most influential African
Americans in the country. Today, she also runs Rise
& Root Farm in NY.
NOFA RI is starting face to face on-farm workshops. Stay tuned for workshops on basic tractor
operations, different types of weeding strategies
and organic sod farming to grow climate resilient
specialty crop species.
Contact!
NOFA/RI, 247 Evans Road, Chepachet, RI 02814
(401) 523-2653, NOFARI@live.com
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Opinions
The Illusion of
Targeted Pesticides
by Karl Johnson, Edith Pucci Couchman, Steve
Forde, Joan O’Connor  
The Board of NOFA-NH would like to continue
the conversation recently begun by Sen. Howard
Pearl and Rep. Kevin Avard in their opinion piece:
“Targeted Pesticides Crucial for New Hampshire
Agriculture.” In contrast to Pearl and Avard, we are
convinced that diversified, small-scale, organic agriculture is key to keeping New Hampshire healthy,
well-fed, and flourishing in the 21st century – not
toxic pesticides.   
  
To show why we think this is the case, let’s dispel
some of the myths that Pearl and Avard advance.  
  
First, there is the illusion that pesticides can be
‘targeted’ to a specific organism only. This is not
accurate. These lethal substances are not arrows or
bullets. They’re microscopic particles that continue
damaging non-target creatures long after they’ve
contacted a particular insect or plant pest. Once
introduced into the biosphere, these materials (such
as glyphosate, organophosphates, neonicotinoids,
and their breakdown products) harm a myriad of
beings within the food web – including songbirds,
butterflies, bees, and other pollinators; aquatic life
such as dragonflies, frogs, and fish; both the water
and soil microbiomes and earthworms; and even
people, including farmers, farmworkers, and especially children. The eloquent opinion piece by
Diane Carpione and Fawn Gaudet (Concord Monitor, March 14th) details the damage these molecules
are causing to NH’s humans, domesticated honey
bees, and biodiversity.  
  
Secondly, it’s not true that farmers can only raise
food by using expensive, industrially produced
synthetics. The earth has been providing nourishing food to our species for millennia. Pearl and
Avard frame agriculture as some sort of endless war
against invasive insects and other pathogens. In contrast, truly sustainable farming, which was practiced
first by Indigenous people of this country and much
of the world, relies on attentive interactions and diverse plantings accomplished on a small scale. This
traditional, agroecological agriculture is based on alliances between humans and biodiversity, including
beneficial insects and nitrogen-fixing bacteria. It’s a
strenuous but rewarding dance between species, not
a relentless battle. Even today, small-scale farmers (many of them women) on diversified, subsistence farms produce most of the food for 70% of
the world’s people. In contrast, much of the U.S.’s
vaunted agricultural production is directed towards
growing animal feed and making ethanol.  
Thirdly, while Integrated Pest Management (IPM)
represents an improvement over conventional pesticide applications, larger steps in a different direction
are needed. Whether we’re talking about dead zones
in oceans, mass extinctions, greenhouse gas emissions, or harm to human health (particularly in terms
of cancers, neurological function, and declines in
human fertility), the impacts from synthetic agrochemicals are unacceptable.  
  
Additionally, ‘regenerative agriculture,’ as extolled
by Pearl and Avard, is a very slippery term. It can
easily be used to greenwash conventional, pesticidedependent farming. While regenerative organic agriculture (featuring cover crops and reduced tillage)
is indeed a positive development, the regenerative
agriculture that Avard and Pearl praise requires, as
they acknowledge, toxic herbicides such as dicamba
or glyphosate/Roundup® to kill the cover crops
before planting. How can this method masquerade
as ‘regenerative’ when it destroys the soil’s biological community?  
  
Lastly, organic agriculture, by definition, does not
allow the use of persistent synthetic pesticides. Pearl
and Avard are simply wrong when they say that

pesticides are used in growing “almost all foods.”
Blurring this distinction between conventional and
organic is very misleading. To understand this better, consider the pesticide residues in non-organic
fruits and vegetables documented by The Environmental Working Group.  
  
To conclude, we are confident that local, organic agriculture is both NH’s heritage and future. Organic
farmers partnered with informed, caring customers/
co-producers can create reliable NH food systems
that are healthy, ecologically sustainable, and economically vibrant.
This op-ed, originally pubished in the Concord
Monitor, was printed here with permission from the
NOFA-NH Board.
Karl, Edith, Steve, and Joan make up NOFA-NH’s
Executive Committee.


Real Farmers Wear
Sneakers
by Jason Detzel

Photo by Jason Detzel.
Spring is wet and that means that I am blazing
through multiple shoes, socks, and pants each day
while completing my work at the ranch. It could be
worse though-come late summer if I don’t get some
areas mowed down, the goldenrod can reach up to
my collarbone, soaking my shirt and underwear, and
necessitating a full clothing change upon reaching
my day job or before I settle in for dinner in the
evening.
Typically, most of my ranching wardrobe is procured at second-hand shops. Those of you who
know me understand that I do not put much stock
into expensive clothing. Footwear is one glaring exception to this rule and it seems as though I have as
many pairs of shoes as there are days in the month.
But let me assure you that each set of shoes has a
specific purpose and job. Farm clothing is designed
to protect the wearer and once you start asking your
footwear to protect your feet in all types of weather,
you will quickly recognize the strengths and weaknesses of certain footwear.
What follow are the different types of shoes that I
wear and my opinions on each one and why I have
them in my arsenal.
Muck boot type: These things keep my feet dry
for a little while, but in their defense, no type of
footwear can keep your feet 100 percent dry. Muck
boots come pretty close for about the first three
months, but then they begin to crack and wear and
no amount of shoe glue, regular glue, industrial
glue, or latex can patch them back to their original
defenses. Once this stage has been reached they
head to the back of the closest for the summer as
they are heavy, clunky, and tend to slow me down

during chores. They will be welcomed back to the
show when temps dip in late fall and we are reminded that the frost on matted grasses is a beautiful as
the spring rains that made them grow so tall.
Slip-on boots: I have become a huge fan of this
style of boot that has become beaucoup popular
with cafe hipsters and cornfield farmers alike. I
have no problem telling you that I wear Redback
brand boots as they are my favorite boot I have
ever owned. Tough, with synthetic toe protection,
they are light enough to allow me to run yet tough
enough to take the general day-to-day abuse that I
meter out to them while working under rusty trucks
or working cattle in the corral. I consider the hard
toes of these to be a tool that will allow me to drop
or lift heavy objects on my feet while controlling
their descent. The biggest downside with this style
of boot is that they do not have very good ankle
support and can be precarious on steep or uneven
ground (like you find in cattle pastures).
Crocs type footwear: Yup, I’ve got em and don’t’
knock em until you have slogged at least 10 miles
in your boots with wet feet. These things are great
for post-farm or ranch work once you get home, or
if you are really tired, for the drive back itself. This
particular style of footwear allows your feet to dry
out and breathe after a long day of work, and much
like the grass in our pastures, your feet can
only recover after enough rest and this style is
a signal to say I am done for the day so leave
me be! Putting these babies on with dry socks
is one of life’s purest pleasures.
Running shoes: These are my summer favorites. I have eschewed the use of vehicles to
take in what is usually the best part of my day
- communing with the outdoors, the livestock,
and the quiet. I average about 5 miles of walking each day while doing chores. Sneaks allow
me to feel that I am part of the farm as opposed to just visiting it because I can feel what
I’m walking on or thru. Oh, and did I mention
that they can dry out in about one night on the
windowsill. These things have great grip, but
they’re absolutely, 100 percent not waterproof
and I like them so much that I am considering investing in a boot dryer so that I can wear
them every day instead of switching.
Galoshes: I am biased towards these ever since I
jumped from a small incline on a construction site
and thought I broke my ankle, it was sprained so
badly. These things tend to be cheap, permeable, unbreathable, and lacking any integral support. These
are the boots that I keep around for farm guests that
visit us. There isn’t enough time for guests feet to
get tired, blistered, or chaffed while wearing these
during a short farm tour and I guarantee that everyone who gets to wear a pair will have a more authentic experience as they stomp through mud pies
with impunity…that is if they don’t sprain an ankle.
Logger boots: These have been popular with the
Hudson Valley ladies, high school boys, and actual
loggers. These are not what I consider to be good
farm wear. They take forever to take on and off,
they are really heavy, have a heel that messes me
up, and are as waterproof as the rest of our selections, which is not at all. These are great for heavyduty logging in high mud situations, but since I
work hard to contain muddy areas of the farm to
those spots around waterers or mineral feeders, I
don’t need logging boots and I truly don’t understand why I see so many farmers wearing them.
So to sum this up, I have found that a variety of
different tools for the job is the best way to ensure that you are covered and protected no matter
what Mother Nature throws your way. So how do
you separate the farmers from the wannabees and
trends? Easy, just check out their shoes.
Please send hate mail regarding this piece to
jasondetzel@gmail.com.
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GOOD ON PURPOSE

SM

Pick a yogurt thatʼs good on purpose.
Harmful pesticides have no place in
your kidsʼ food or on their fields.
When you support Stonyfield you help
make playing fields across america
organic and free from the use of
harmful pesticides.
SM

learn more at:

stonyfield.com/playfree

Custom Printed Tents & Accessories

We oﬀer an array of graphic displays.
www.projectgraphics.com
sales@projectgraphics.com
(800) 655-7311

Applying labels by hand?
Not anymore!
New Path Label Applicators is changing
the way small businesses apply labels
Our revolutionary patented label applicators place
labels on flat and nearly flat products – things like

boxes, bags, clamshell containers,
square and oval bottles, plastic lids.

 Fast
Starting at
$1520!
 Accurate
 Affordable
www.newpathlabel.com
607-263-5536
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As NOFA celebrates its 50th Anniversary amidst year two of a pandemic, our Summer Conference will once again take place virtually. This year we
take on the online format with greater confidence and creativity. Rather than planning the event with the panic of “How can we pull this off?”, our
team’s approach is, “How can we make this virtual event unique, meaningful, and memorable?” With so much ambiguity still in the air around what
the pandemic response will be by mid-summer, a virtual option seemed like the only way to plan, and with that advance planning comes a commitment to a high-quality event that offers opportunities we would not have in person - such as drawing on speakers who would be difficult to bring to
an in-person conference. Highlights of the Conference are here. Visit NofaSummerConference.org for the entire program and to register!

Celebrating 50 Years of NOFA

What’s Going On Down There? A Pre-Conference Fireside Chat
with Dr. Christine Jones and Ray Archuleta
Thursday, July 15, 7 - 8:30 pm

This is a very special year for NOFA as we celebrate
the organization’s birth in 1971. With MOFGA (Maine
Promised to be an engagining conversation, Chris- Organic Farmers and Gardeners Association), NOFA
tine and Ray bring collective experience and leader- is the oldest organic farming association in the counship in the realm of carbon sequestration and under- try. Individual state chapters began to appear in the late
1970s beginning with VT and NH. Back in 1971, there
standing of soil health.
was a loosely organized group of passionate people connecting with each other primarily based on an intention
Christine joins us from across the globe (and techni- to push back against the formidable powers and harmful
cally from the future, as Australia is 14 hours ahead influence of big Ag. Their respective work led them to
begin enterprises that promoted healthy food systems
of us), is a member of Arizona State University’s
in a marketplace dominated by chemicals and saturated
Carbon Nation Team and sits on the advisory board with low cost, low nutritional, food-like substances.

of The Carbon Underground. These organizations
recognize that farming and grazing practices can
improve levels of soil biological activity through
the active management of diverse yearlong green
groundcover and that this practice is key to the
restoration of soil function, clean water and nutrient
dense food.

Unlike today, the primary communication channels were
word of mouth and a steady stream of potluck invitations. The Natural Farmer (TNF) began early on by
founder Samuel Kaymen as a mimeographed newsletter
but, by 1973, was transformed into a newspaper by the
first formal editor Robert Houriet. TNF was the primary
source of sharing the techniques and information on
sustainable agricultural practices that could yield healthy
Ray retired from the NRCS in 2017 and helped start foods and nourish the environment better than conventional agriculture.

Dr. Christine Jones

Understanding Ag. LLC, and Soil Health Academy
LLC to teach biomimicry strategies and agroecology principles for improving soil function on a
national scale. Ray, his wife and his family also own
and operate a 150-acre farm near Seymour, Missouri. Ray will join us from Missouri.

During this year’s conference, we celebrate our 50th
Anniversary with three special sessions that feature folks
from across five decades of NOFA’s work in education
and advocacy.

In “Thrilling Tales of Yesteryear”, we visit with founding members and hear their stories of what was happenThe Fireside Chat is an opportunity for these two
ing in 1971 that led to the creation of an organization as
soil experts to discuss the vast breadth of soil health a platform for their passion. As you might expect, there
practices we aspire to emulate here in the Northeast. were numerous trials and tribulations -- and wild times!

Ray Archuleta

Before breaking ground in the practical,
hands-on content of the Summer Conference, we kick-things off with a Fireside
Chat with Dr. Christine Jones and Ray ArRegister for this event as part of the full Summer
chuleta, renown soils ecologists, scientists
Conference or separately.
and practioners.



INNOVATIVE, EFFECTIVE, MECHANICAL
WEEDING SOLUTIONS FROM THE SPECIALISTS!
Camera Guidance

In “50 Years of NOFA History”, presents a video
panorama of the last 50 years. These recently collected
interviews with members from across the Northeast
marks the 50-year milestone with personal testimonies
and insights into their experiences with NOFA.
The final session of the conference, “The Next 50 Years
of NOFA,” brings together founding NOFA members
with much younger NOFA members to dream together
about the next 50 years of NOFA’s work. This intergenerational meeting is part of passing the torch that honors
the past and frames the next chapter of NOFA’s history
to come.
We hope you will join us in these celebrations and take
part in the 47th Annual Summer Conference. 50 years of
NOFA and 47 years of the Summer Conference.
Do you know who the first NOFA Conference keynote
speaker was? Some of you may have been there.
Hope to see you at this year’s conference!

Finger weeder

DUO

Next ‘G’eneration

ARGUS

717-984-8980 info@kult-kr ess.com www.kult-kr ess.com
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47th Annual NOFA Summer Conference
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NOFA Summer Conference workshops: una variedad de programas en inglés y español, con perspectivas históricas, globales e indígenas
Join over 50 presenters to soak up the wisdom of another fantastic Summer Conference lineup!
Participants in a typical NOFA Conference count on a range of topics, offering practical skills and inspiring ideas. Want to focus on sprouts or worm compost in
your home kitchen? We’ve got you covered! Or, are you thinking of improving your drip irrigation system? The NOFA Summer Conference covers all the topics
you could hope for, and even some you’ve never imagined!
Year after year, NOFA members tell us they’re looking for workshops that zoom in on specific topics. This year, dig deep into the details of “Understanding
Asparagus” with Christie Higginbottom or explore the “Feasibility of Growing Saffron to Enhance Farm Profitability and Sustainability” with Masoud Hashemi.
For those looking for an in-depth focus on animals, NOFA’s own Christy Bassett offers a workshop on “Keeping a Family Cow”, and Kirby Lecy shares practical
advice on chicken coop design.
As always, we draw on the talent of presenters from across the region. From the heart of Massachusetts, Christy Bassett owns a small dairy and soap-making
homestead in Barre; Ridge Shinn, the owner of Big Picture Beef, also hails from Central MA and is known as a speaker and consultant nationally and internationally. Joining us from a bit farther south, Nigel Palmer of West Granby, CT, is the author of The Regenerative Grower’s Guide to Garden Amendments. Another CT
presenter is Sefra Alexandra, an ethnobotanist currently leading NOFA CT’s Pollinator Health Initiative, The Ecotype Project.
Thanks to the online format of this year’s conference, we’re able to include speakers from outside the region as well. Gerald Pollack, author of “The Fourth Phase
of Water” joins us virtually from Seattle, Washington.
New this year, the NOFA Summer Conference offers a track of workshops presented entirely in Spanish, featuring topics including food, nutrition, and soil health.
Maria Rodrigues is presenting a two-part series “Por que es importante germinar” in which participants can join in sprouting seeds and creating recipes from
sprouted seeds.
NOFA Mass Soil Technical Assistance Coordinator, Ruben Parrilla, will hold our first soil health workshop taught completely in Spanish. Some workshops in this
track will be taught in Spanish with the option of English interpreting, and some will be taught in English with Spanish interpreting, enabling speakers of both
languages to participate. While in-person interpreting is possible, the Zoom platform offers the technology to provide simultaneous interpretation much more easily
and efficiently.
Also new this year, NOFA partnered with the Pocasset Pokanoket Land Trust to offer a special workshop track, “Indigenous Roots Forever”, sharing experiences
and information regarding Indigenous land stewardship. This track offers five workshops including Stories of Sovereignty, offering a historical look at the Pocasset Wampanoag Tribe of the Pokanoket Nation and Original Sovereignty; a skillshare providing discussion and demonstration of practices in community building,
seed saving, and root remembering; Building Capacity through Organizing and Partnerships, featuring a conversation about building regional partnerships and
working with the USDA-NRCS; and Seeds of Transformation, a conversation about the future of farming, food justice, conservation, and sovereignty.
For the first time, the Summer Conference offers sliding scale registration rates. Another advantage of an online platform is that without the usual overhead and
travel expenses, we’re able to take the risk of trying out a more accessible payment system. Registration includes live access to all workshop sessions, keynotes,
and special events as well as video recordings of the sessions afterward.

Register Today! NOFASummerConference.org

A No-Till Conversation: From Purpose to Practicality
Join no-till farmers Daniel Mays from Frith Farm and
Jen Salinetti from Woven Roots Farm

A Workshop:
Primeros Auxilios en Su Cocina
w/ Priscila Espinosa from Sprout Change
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Congress Clears
Another Round of
Pandemic Aid with
Historic Support for
BIPOC Farmers
Nearly a year since the coronavirus pandemic first
swept across the country — shuttering businesses,
restaurants, and schools alike — the finish line for
another round of COVID relief is finally within
sight. This week, Congress took steps to move forward additional COVID relief by passing the American Rescue Plan (ARP). Bouncing back and forth in
the Capitol building over the past month, the ARP
was first drafted and passed in the House, modified
and passed in the Senate, and finally passed in the
modified form by the House and now heads to the
President’s desk.
The ARP is one of the largest recovery and stimulus
bills in history, passing Congress by the narrowest
of margins. The $1.9 trillion dollar legislative package contains numerous provisions to help Americans
recover from the coronavirus pandemic including
resources for vaccination efforts and public health,
extensions of unemployment insurance, $1,400
stimulus checks to eligible individuals, a child care
tax credit, aid to state and local governments to
maintain services, housing assistance, support for
school reopenings, and support for flagging pension
funds to pay retirees. Many of these provisions were
put forward in the Biden-Harris administration’s
pandemic response proposal while other elements
were added during drafting and debate in Congress.
Comprehensive reviews of ARP provisions – and
the ways in which they may be implemented – are
covered by experts elsewhere so in this blog we will
focus on the agricultural and food system related
provisions.

$1,400 stimulus checks to eligible individuals, a child care tax credit, aid to state and
local governments to maintain services,
housing assistance, support for school reopenings, and support for flagging pension
funds to pay retirees.
Food and Agriculture Provisions - While the agriculture components are relatively small compared
to the rest of the bill, amounting to $16 billion, or
less than one percent of total spending authorized in
the Senate bill, they are significant and will provide the newly appointed Secretary of Agriculture
with additional resources to help farmers mitigate
the prolonged impacts of this pandemic, especially
marginalized communities most impacted.
ARP includes funding to provide relief for BIPOC
farmers, provide direct payments to farmers, purchase farm commodities for distribution to families
in need, and strengthen food supply chains and processing capacity disrupted by the pandemic. While
many of the specifics regarding exactly how funding
will be distributed is up to the Administration, the
bill includes many provisions that reflect National
Sustainable Agriculture Coalition’s (NSAC) top
priorities and those championed by sustainable agriculture allies. These include:
Direct Aid for Black, Indigenous, and Farmers of
Color – The largest portion of the ag-related funding in the bill will provide historic debt relief to
Black, Indigenous, and farmers of color (BIPOC),
as well as over $1 billion to improve land access,
address heirs property issues, establish an equity
commission, and create a legal center to provide
legal advice and resources to BIPOC farmers. Under
the debt forgiveness proposal, USDA would pay
up to 120 percent of outstanding farm debt held
by BIPOC farmers on farm loans made directly by
USDA’s Farm Service Agency (FSA) or through private lenders (i.e. Farm Credit, ag banks) with USDA
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guarantees. Farmers could use the additional relief
funds to pay any taxes owed as a result of the debt
relief. According to estimates from the Congressional Budget Office (CBO), approximately 15,000
BIPOC farmers will receive an average debt relief
payment of $20,000.
The ARP proposal is very similar to provisions
proposed by the House Agriculture Committee and
those championed by Senators Reverend Raphael
Warnock (D-GA), Cory Booker (D-NJ), Debbie
Stabenow (D-MI), Ben Ray Luján (D-NM), Patrick
Leahy (D-VT), Amy Klobuchar (D-MN), Sherrod
Brown (D-OH), Kirsten Gillibrand (D-NY), and
Tina Smith (D-MN), who introduced similar proposals in the Emergency Relief for Farmers of Color
Act, which has garnered widespread support from
agricultural stakeholders in recent weeks.

Historic debt relief to BIPOC farmers, as
well as over $1 billion to improve land access and address heirs property issues.
It is important to note that the Senate bill provides
USDA with tremendous flexibility in how the additional relief is rolled out. We are heartened to see
Agriculture Secretary Tom Vilsack issue a statement
in support of these provisions and acknowledge the
systemic racism and cycles of debt that have harmed
so many BIPOC producers for so long.
Purchase of Agriculture Commodities and Food Assistance – The bill also provides billions in funding
to purchase agricultural commodities from farmers
and to support their delivery to families through
non-profits, emergency feeding organizations, and
restaurants. To maximize the impact of this investment, NSAC will be working with USDA to ensure
they incorporate the recommendations contained in
the Farmers to Families Food Box Program report
recently published by NSAC and the Harvard Food
Law Policy Clinic.
Strengthening Supply Chains – The bill also includes billions in funding to strengthen supply
chains and build further resilience in response to the
pandemic. This includes providing grants and loans
for equipment and supplies (i.e. PPE, test kits) as
well as infrastructure investments for food processors, farmers markets, food banks and producers
to respond to the pandemic and protect workers in
a manner similar to Senator Debbie Stabenow’s
(D-MI) The Food Supply Protection Act, or Food
and Farm Emergency Assistance Act, introduced by
Rep. Kim Schrier (D-WA-8).
Supporting Small Processors – The bill provides
$100 million in financial assistance and reduces
USDA overtime inspection fees that will help ensure
livestock and poultry processing capacity for small
meat plants that have been at maximum capacity
during the pandemic. NSAC thanks Senators Jerry
Moran (R-KS) and Michael Bennet (D-CO) and
Representatives Angie Craig (D-MN-2) and Dusty
Johnson (R-SD-AL) for leading efforts to address
costly USDA fees in their Small Packer Overtime
and Holiday Fee Relief COVID-19 Act.

The bill will help ensure livestock and
poultry processing capacity for small meat
plants that have been at maximum capacity
during the pandemic.
Food Assistance Benefits – The Senate bill extends
the 15 percent increase in the maximum SNAP
benefit included in the December COVID response
package from June 30, 2021 to September 30, 2021,
as well as extending the Pandemic EBT program
throughout the duration of the pandemic.
Online SNAP Expansion – The bill provides $25
million to USDA to support the expansion of online
SNAP through investments in technology modernization and increased technical assistance. This is
similar to the Expanding SNAP Options Act that
was introduced by Senator Dick Durbin (D-IL) and
Rep Robin Kelly (D-IL-2) last year.

How Did We Get Here?
In order to pass this relief package with such thin
margins, the slim Democratic majority in both
chambers of Congress used a legislative tool known
as “budget reconciliation” to streamline and expedite the passage of additional COVID relief. This
process essentially allows the Senate to bypass the
filibuster and pass spending-related bills with only
a simple majority, rather than the 60 vote threshold
required for most Senate bills.
As part of Congress’s annual budget process, each
chamber typically passes a budget resolution, which
may contain reconciliation instructions to authorize
additional, or cut existing, spending. The long-overdue budget resolution for Fiscal Year 2021, which
was released earlier this year, included reconciliation instructions for both the House and Senate
aimed at providing additional pandemic relief, as
outlined in the Biden-Harris administration’s $1.9
trillion response plan. This resolution set the parameters for the relief package that made its way
through the House, then the Senate, and will soon be
signed into law.
Reprinted with permission from the National Sustainable Agriculture Coalition blog, sustainableagriculture.net/blog/american-rescue-plan/
NOFA is an active member of NSAC. Read about
NOFA’s organic allies in the Summer 2018 issue of
TNF; nofa.org/tnf/2018_SummerSectionB.pdf


Getting to Organic for
the Agricultural
Climate Crisis Solution
by Steve Gilman
First, some Good News. After years of industrybacked climate change denial and misinformation
strategies that included derailing legislation in the
Obama era and further impeding advancements
under the Trump administration – the federal government is finally stepping forward to address the
existential threat of the planet’s irrefutable Climate
Emergency. With climate change now set as a full
governmental priority, the Biden Administration is
also officially recognizing a major role for agriculture in removing displaced carbon dioxide from the
atmosphere via soil carbon sequestration practices.
And since building fertile, highly carbonaceous soil
is at the heart of the holistic organic farming method, such acknowledgment would appear to highlight
organics’ role as an important solution to the climate
crisis.
But, on the negative side of the equation, many of
the same industrial megacorporations responsible
for longtime greenhouse gas emissions are still in
place as the nation’s top policy power brokers and
in place of denial, they are now politically pushing
a self-serving public-private partnership version
of carbon trading. These carbon market financial
instruments are aimed at setting the prices paid to
farmers who take on additional practices for capturing and storing CO2 in their soil. The adoption
of cover cropping, reduced tillage, and other soil
sequestration techniques by large-scale farmers
then generates a monetized “credit” that can be
purchased by companies to offset their continuing
manufacturing discharges.
In past years big farmer organizations and corporations alike were very resistant to government-run
cap and trade mechanisms. The popularity of this
pro-business variation is that government takes on
a monetarily supportive but non-regulatory role; the
credit selling markets are run by private middlemen;
(continued on A-13)
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participating farmers receive an additional revenue stream and the purchasing utilities, fossil fuel
companies, and other polluters are free to continue
releasing greenhouse gases as well as to proclaim
their “net-zero” status in addressing the problem.
Meanwhile, there’s still a long road ahead for
policymakers looking to take up organics’ proven
potential as a powerful, scientifically validated
greenhouse gas mitigator. While some Congressional supporters remain hard at work championing a
sustainable-organic-soil health approach via several
revitalized legislative initiatives, USDA remains
firmly in Big Ag’s camp. However, after a budgetslashing blitz by conservatives during the passage
of the 2018 Farm Bill, there’s now a resurgence of
support for the climate-friendly working lands conservation programs via the existing programs that
are also administered at USDA.
The Carbon Markets Gold Rush
Not surprisingly in this new day of climate crisis
awareness, such shiny carbon trading proposals can
be facile formulas for redeeming the dirty industry
image, along with corporate greenwashing. In January 2021, for example, Occidental Petroleum sold
a two million barrel shipload of ballyhooed 100%
“carbon-neutral” crude oil to India – completely
offset by green payments amounting to 65 cents per
barrel on oil selling for more than $60 a barrel. With
the oil industry under more pressure from climate
change regulators, investors, and activists than ever
before, their claims of removing an equal amount
of greenhouse gases via sponsorship of typically
unprofitable green projects are designed to build
in clear-cut protections for their toxic business-asusual model.
Agricultural corporations and their industrialized
cohorts are facing a similar greenhouse gas/pollution cover-up problem. To this end, a well-organized
group of big farming, environmental, and agribusiness organizations named the Food and Agriculture
Climate Alliance (FACA) has emerged as a major
private sector player looking to get in on the action.
Now with over 70 members, their ranks include
American Farm Bureau, Bayer, Food Industry Association, Evangelical Environmental Network, Biotechnology Innovation Organization, McDonald’s,
and The Nature Conservancy along with Syngenta,
Cargill, and Archer Daniels Midland. As prime
supporters of the Growing Climate Solutions Act in
the Senate, they’ve put together a major legislative
initiative with formidable bipartisan support, pushed
by Debbie Stabenow (D, MI), the powerful Chair of
the Senate Agricultural Committee.
With its 2021 version just launched on Earth Day,
this bill provides governmental support for the
privately initiated carbon credit markets approach
by creating taxpayer-funded USDA certification
programs for the increasing number of carbon credit
market traders and farmer technical assistance providers as well as an increased advisory role for the
farmers who voluntarily sign on to the corporatelyapproved soil carbon sequestration practices on a
per-acre basis. A separate backup proposal in the
works within USDA is to establish a new $30 billion
Carbon Bank under the discretion of Secretary of
Agriculture Vilsack to provide further financial incentive payments for carbon sequestration on farms
and forest lands.
This newly touted “anti-regulatory” role for government, designed to do away with federal jurisdiction
over agricultural polluting practices in favor of unleashing marketplace cure-alls, is designed to appeal
to oversight-averse farmers and marketers alike.
Their “win-win solution” monetizes agricultural
carbon sequestration by generating a cheap commodity price on carbon pollution that is emitted by
U.S. companies, hypothetically incentivizing them
to reduce their greenhouse emissions while creating
an additional revenue stream for farmers who sign
on to participate. However, there’s many a devil
lurking in the details.
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Elusive Solutions
A number of alternative agricultural organizations
are cautious about directly going up against the
Senate Ag Committee’s pet legislative agenda to
retain a place at the bargaining table and are pushing
legislation and USDA to greatly expand the existing
conservation programs instead. Other organizations
support the conservation agenda but are standing
forthrightly against undertaking a false carbon markets approach. Since Carbon trading allows polluters to buy and sell permits to keep polluting instead
of cutting greenhouse gas production at the source,
detractors say these market scheme loopholes serve
to benefit the industrial players and their governmental enablers who are looking to publicly position
themselves as truly tackling the climate crisis. But
detriments abound:
Poor track record: the initial carbon markets, starting up in 2010, failed to benefit farmers or substantially change farming practices.
Monetizing agricultural practices leads to further
consolidation of the large farming operations that
have the USDA credentials to participate.
Private market middlemen traders take a percentage
off the top.
Polluting companies are allowed to continue their
polluting operations at a low carbon commodity
price assessment that is much less expensive than
cleaning up their industrial processes.
Environmental Justice-wise these industrial operations are often located near vulnerable, Black,
Indigenous, and communities of color who still
receive the full brunt of the continued allowable
toxic pollution.
To date there is no science in place to accurately
measure soil carbon, leading to uncertain short-term
and reversible gains that are difficult to quantify.
With no reliable measurement tools for soil carbon
permanence, how can we be sure that carbon markets will reward practices that are actually climatefriendly, and who decides how much carbon is being
sequestered and for how long?
Since the carbon market companies will only pay
for new carbon farming practices, early adopters and
organic farmers who have been utilizing ongoing
beneficial soil practices for years do not benefit.
Despite the moniker, “net-zero” does not cut emissions to zero. It trades indefinable carbon removal
scenarios in exchange for the right to keep polluting.
And “carbon neutral” falsely implies that carbon
emissions and other greenhouse gas reductions can
be met thru carbon trading and pricey technological
geoengineering fixes.
Legislative Alternatives
A much more comprehensive bill that addresses
multiple aspects of agriculture’s role in the climate
crisis has also just been reintroduced for 2021 in
the House and Senate: the Agricultural Resilience
Act (ARA) put forth by Representative (and former organic farmer) Chellie Pingree (D, ME) and
Senator Martin Heinrich (D, NM). This is designed
as a “marker bill” – not intended to come up for a
vote on its own, but a roadmap containing numerous
provisions to be included in further legislative initiatives as well as the 2022 Appropriations package
and the Farm Bill negotiations coming up in 2023.
Overall the ARA offers a much more solid and verifiable grassroots-up approach that empowers farmers with the tools and resources needed to improve
soil health, sequester carbon, reduce emissions,
enhance their resilience, and tap into new market
opportunities. It also significantly expands USDA’s
farm conservation programs – providing financial
and technical assistance for implementing conservation practices to address area-specific natural
resource and land management concerns on active
farm and ranch working lands.
Another newly filed bill, the American Jobs Act
also meaningfully increases conservation programs
funding, long overdue since the last increase in
2008. And Senator Booker (D, NJ), now on the
Senate Agriculture Committee, has reintroduced the
Climate Stewardship Act which greatly expands the

acres to be covered under the conservation programs. It also greatly increases funding to the Rural
Energy for America Program, which offers grants
and loan guarantees to farmers and local businesses
to support energy efficiency and renewable energy
projects.
The ORGANIC Solution
With Agribusiness still very much in the driver’s
seat at USDA, Organic Agriculture continues to
receive short shrift. For decades organic whole
systems practices have proven to sequester atmospheric carbon in the soil while doing away with
polluting fossil-fuel-based pesticides and synthetic
fertilizers that also impact biodiversity and public
health. Organic farming methods further contribute
a host of ecological services including clean air and
water, erosion control, soil health, and increased
crop nutrient content.
Research has shown that if these standard organic
practices were implemented globally, soil organic
carbon pools would increase by an estimated 2
billion tons per year – the equivalent of 12% of the
total annual greenhouse gas emissions worldwide.
Pasture-based systems of livestock production and
composting are also climate-friendly. And while
all farms are increasingly vulnerable to increasing
climate extremes, the data shows that organic soil
building builds resilience to the disastrous effects of
drought and flooding.
Further, organic production and handling practices
have a commercially viable track record, unlike the
negligent carbon market verification approach or
the nebulous “regenerative” and “soil health” labels
that are proliferating these days. Proven climatefriendly practices are built into organic certification
mandates that are already strictly verified by USDA
third-party certifiers and annual on-site inspections.
Under USDA’s regulations, organic farmers are
required to use climate-friendly cover crops, rotate
crops, and use other practices to foster soil fertility
and build soil health. They must also adopt a verifiable Organic Systems Plan to detail the practices
they use to protect and enhance natural resources.
It is high time for the federal government to fully
recognize and support organic agriculture in its own
right as well as the climate-enhancing way forward.
They should not only incentivize the transition to
organic but also create a paid farmer-to-farmer
mentoring program to support that conversion. The
National Organic Coalition, of which NOFA is a
founding member, is also calling for the creation of
a new Organic Stewardship Program within USDA’s
Natural Resources Conservation Service to reward
organic farmers for their use of climate-friendly
farming practices – and thereby motivating other
farmers to become certified as well. This program
would provide annual payments to certified organic
operations in recognition of the suite of climatefriendly practices that are required by the organic
regulations and verified through the rigorous organic
certification process.
Getting to Net Negative
There is no doubt we are surely involved in a profound planetary climate emergency. While agriculture can potentially put a dent in the atmospheric
carbon dioxide buildup through bona fide carbon
sequestration practices, CO2 content remains as an
intractable long-lived greenhouse gas that persists
in the atmosphere for millennia and our additional
annual emissions keep contributing to a further
cumulative load. We need to get to net negative
– not to just stop adding more CO2 as a net-zero
goal – but remove it from the atmosphere to keep
the long-term persisting global warming levels
from getting any higher and further impacting our
planet, ourselves, and our descendants. Meanwhile
other proprietary industry-proposed carbon capture
and storage technology “solutions” are unrealistic,
expensive, and energy-intensive.
Depending on what gets counted, conventional agri
(continued on A-14)
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culture generates some 14% of U.S. annual anthropogenic CO2 emissions. This includes direct field
production discharges, erosion and deforestation,
chemical fertilizer and pesticide manufacturing,
machinery, energy use, and buildings as well as the
processing and transport and all of these contributions. These - and more - must be dealt with to even
begin to achieve net negative.
But the Intergovernmental Panel on Climate
Change (IPCC) scientists caution that CO2 is not
the only greenhouse gas that needs to be addressed
and curtailed. Often expressed in terms of “CO2
equivalents” for global warming accounting purposes, methane and nitrous oxide emissions generate considerable impacts of their own. With oil and
gas wellhead leakage the major source, methane
(CH4) persists in the atmosphere for decades and is
25% more virulent than CO2. With such a relatively
brief duration, levels will fall off fairly rapidly if it
is successfully contained. However, this is not so
with nitrous oxide (N2O) emissions. Chiefly from
synthetic fertilizers, raw manure use, soil erosion,
and nutrient runoff, N2O accumulates and lasts for
centuries in the atmosphere and is over 300 times a
stronger greenhouse gas than CO2 with persisting
effects long after its sources have been limited.
Why Is All This So Important?
The worldwide climate crisis is real and already
upon us – the task now is to try and mitigate further
effects. We’re having to deal with stronger storms,
increasing and more virulent hurricanes, tornados,
flooding, heat waves, prolonged cold snaps, and outof-control fires. If we fail to keep global warming
average temperature increases from pre-industrial
levels to 1.5 degrees Celsius (the poles and some
other places have already crossed that line) the
science shows the out-of-balance effects go from
destructive to catastrophic, with increasingly dire
repercussions for everything we hold dear on this
planet.
Farmland certainly is a sitting duck for climate
disruption, just revisit what happened during the
Dust Bowl days in the 1930s. Regular climate
change impacts include increasing drought, flooding; high temps; freezing; wind, and fires. If global
warming conditions keep accelerating, however,
things can quickly get worse. The effects can set
in motion crop failures, food supply breakdowns,
farmer foreclosures, local business bankruptcies,
and rural economic collapse. As the planet heats up
there’s also increasing ocean warming and species
displacement leading to more acidification, glaciers
melting, sea-level rise, coastal flooding, and human
dislocation along with wildlife extinctions, a frayed
food web, and destruction of the natural world. And
the specter of a failed farm economy makes possible food shortages, serious health effects, poverty,
and famine leading to worldwide climate refugees,
political upheavals, wars over resources, and worldwide Depression.
Denial is done and thankfully so is our sense of normalcy and business as usual. Human activities have
already caused about 1 degree of global warming,
and to some degree, with all the greenhouse gases
already put in the atmosphere, average temperatures
will keep rising. But this is not a gloom and doom
scenario IF we take action. The IPCC scientists
see temperatures potentially being able to stabilize
around the 1.5 Celsius mark IF we can achieve real
net-zero emissions and get into net negative drawdown territory.
The way forward to meeting our climate change targets is clear. In this ongoing corporate game where
industries thrive because their toxic manufacturing
costs are routinely externalized to the environment
and never paid for, we are all losers. Surely coal, oil,
and gas have to be left in the ground and their pollution ended, not just glossed over with self-perpetuating corporate market schemes. With plenty of major
solar, wind, geothermal, heat pump, hydropower,
and other energy alternatives at the ready, the shift
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to much cleaner renewables is just waiting for a political and economic green light. Industrial Ag’s feet
also have to be held to the fire and replaced as well.
Organic stands ready and able to restore climatefriendly agriculture and be unleashed to effectively
feed the world. The writing is on the wall for all to
see – the climate action and economic-imperative
realities have aligned and policymakers must now
be pressured to support the necessary transformations to get us there.
Steve Gilman is the NOFA IC Policy Coordinator.
He can be reached at stevegilman@verizon.net.


Healthy Soils
Legislation Moves
Forward in New York
NOFA works to pass the Soil Health and
Climate Resiliency Act in New York State
by Emma Ertinger
State-level initiatives to support healthy soils are
growing across the country – and we are making big
progress right here in New York State!
Throughout the 2021 legislative session NOFA-NY
has been working with our champion in the New
York State Assembly, Assemblywoman Donna Lupardo (D-123), and a coalition of agriculture groups
led by American Farmland Trust, to pass the Soil
Health and Climate Resiliency Act (A5386/S4722).
This is the culmination of several years of work,
including a collaborative effort among NOFA chapters to study existing soil health practices on organic
farms (be sure to check out our “Organizing for Soil
Health” report at www.nofa.org).
“A statewide soil health program will increase
organic matter and store carbon in the soil, while
providing economic benefits for farmers and land-

owners,” said Liz Henderson, NOFA-NY Policy
Committee Co-Chair.
The Soil Health and Climate Resiliency Act would
establish clear definitions for soil health and soil
health practices to guide New York State agencies
and would create three programs to support farmers.
First, the bill would create a Soil Health Program to
assist farmers in improving the health of their soils
through grants, incentives, and technical assistance.
Second, a Climate Resiliency Program would support projects that assist farmers in climate change
mitigation. Finally, a Soil Health Partnership and
Research Framework would Create a partnership
between the New York State Department of Agriculture and Markets and a college or university, to
provide research and training programs that inform
our scientific understanding of soil health and carbon sequestration.
The bill defines soil health as: soils that have the
continuing capacity to function as a vital, living
biological system through: increased soil organic
matter; improved soil structure, water and nutrientholding capacity and nutrient cycling; diversity of
beneficial organisms; enhanced resilience to tolerate
and recover from drought, temperature extremes,
pests, and other stresses; protecting natural resources; and assisting in reducing and mitigating
the impact of global climate change, including net
long-term greenhouse gas benefits.
“Organic farmers are climate farmers,” said Liana
Hoodes, NOFA-NY’s Policy Advisor. “This legislation rewards organic and regenerative farmers for
the work they are already doing – nurturing the soil
through conservation practices like cover cropping,
minimal tillage, and rotational grazing.”
NOFA-NY is also a member of the National Healthy
Soils Policy Network (NHSPN), a group of organizations that work to amplify farmer’s voices in
shaping state and federal policy. With support from
the NHSPN, NOFA-NY offered a workshop for
farmers and ag-vocates to brief them on the content
of the soil health bill and train them to effectively
advocate with their state representatives. We then
organized virtual lobby visits with Assemblywoman
Donna Lupardo, Senator Michelle Hinchey, and Assemblyman Brian Manktelow, along with farmers in
their respective districts.
“The experience, ideas, and contributions of NOFANY farmer members have shaped our policy agenda,
making a soil health program for New York State
our top priority,” said Liz Henderson. “As a result
of a decade of work in this area, we have succeeded
in getting many of our farmers’ ideas into the soil
health legislation.”
The New York State Legislature, comprised of the
Senate and Assembly, meets intermittently from
January to June each year. In 2021, the legislative
session began January 6 and will end on June 10.
At the time of writing, the Soil Health and Climate
Resiliency Act is currently in committee – meaning the Agriculture Committees of the Senate and
Assembly will evaluate the bill and may amend it or
hold hearings on the substance of the bill. Then, the
committee decides whether to send it to the Senate
and Assembly floors for a final decision by the full
membership.
“This is a vote of confidence from policymakers,”
said Bethany Wallis, NOFA-NY’s Executive Director. “We are glad to see the legislature show support
for the science behind organic farming.”
NOFA-NY will continue working with our partners
across New York State to ensure this bill accurately
reflects the work organic farmers are doing – and
ultimately to get it passed! Want to get involved in
this effort? NOFA-NY members are welcome to join
our Policy Committee! To sign up, send an email to
Emma Ertinger at eertinger@nofany.org.
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roads contacting farmers and talking up organic
agriculture and regional self-reliance.
Out of this grew 17 farmers markets in Vermont and
New Hampshire, wholesale marketing co-ops, a root
crop storage co-op, and even a grain mill. NOFA
became a network, a way to share information, a
newsletter, a bulk order of seeds and soil amendments, an apprenticeship program, and a gigantic
3-day conference each summer.
NOFA was a magnet bringing people together.
Newsletters of this period tell of so many people
involved. I’ll mention just a few here: Samuel Kaymen was president, Olive McKenzie (now Olive
Ylin) was vice-president, and Robert Houriet was
the newsletter editor and the state coordinator.
When Robert switched to writing grants, Jack Cook
became the editor of The Natural Farmer and Grace
Gershuny, the State Coordinator.
But this was January 1980, and Grace, my predecessor, had just resigned. She had dedicated five years
to NOFA and her parting gesture was to persuade
me to take her position. I was a complete newbie,
having just arrived in Vermont from living 10 years
in Europe and Asia. I had seen the destruction of the
agrarian cultures there and took heart in the return
to the land movement in Vermont. Grace said, “Why
don’t you apply for my job?”
She was upfront with me about how the finances of
NOFA were worn bare and grant funding had dried
up. My job as the only hired staff was part-time and
paid $250 a month. It was clear that this was a low
moment for NOFA.
1979 had been a challenging year. Rivalries had
broken out along state lines. Grace put it like this,
“Polarization emerged between the fiscally conservative Granite Staters and the grant-happy Green
Mountaineers.” In the end, geography arbitrated and
the wide Connecticut River separated the NOFAs.
The new structure created two autonomous organizations with the possibility of adding neighboring
states to the federation.
I opened a dusty box of newsletters. Here, editions
of The Natural Farmer told a story of energy and
multiplying projects. There were lists of coordinators of farmers markets, wholesale marketing
cooperatives, and growers’ coops. Reading The
Natural Farmer, it seemed like NOFA itself was a
bustling farmers market. Then I opened another box
and pulled out a file headed “Board Communications.” Here, a letter to the board on July 13, 1979,
from Grace, opened with “I’m still a bit demoralized
after Tuesday night’s long drive and meager meeting
turnout”. The November letter began with, “Only
3 board members were present at this meeting…”
I turned to the December letter that was titled “A
Farewell Message from the Coordinator.” It began,
“Once again, alas and alack, there was no quorum at
our December 12th board meeting…”
What was I getting myself into?
The organization was both young and old. The marketing and co-op organizing era had been spectacular. Farmers found it easier to grow vegetables than
to sell them. NOFA’s marketing projects often made
the difference for a farmer to make it or not. But
now, many of these farmers had joined to become
thriving independent market groups. So what now?
We needed to claim a new identity and new direction as Vermont-NOFA while staying connected to
our roots. We needed to decide what to let go of and
what to become.
Working there in that empty office, I wrote out a
survey to send to our members to find out who were
these 300 or so households scattered all over our
state. I worked on the finishing touches of the new
by-laws, sent them to our members, and planned for
the first annual meeting.
Four weeks later on January 31, 1980, people converged for Vermont-NOFA’s first annual meeting.

Rear: Olive McKenzie (Ylin), Leslie Sproule, Grace Gershuny Front: Sara Norton, Janet
Ryan, nameless friend. Photo provided by NOFA/Mass.
We met under the stage at the Vermont Farm Show
in Barre. Suddenly, it all became clear to me that in
the hub-hub of the farm show and the tightly packed
Vermont-NOFA meeting, this new organization was
a spit-fire group of people. A new board of directors
was elected, by-laws were ratified, and old marketing projects and committees merged with new ideas.
Vermont-NOFA had officially launched and my job
was to somehow keep it glued together and focused.
Building a grassroots organization in a state like
Vermont where the community comes together
for festivals and fairs, where meetings are held in
homes and church basements, was a face-to-face
relationship with people and the tactile experience
of the land. It was driving through winding back

roads in all seasons -- to a board meeting up on
Joey Klein’s windy hill in Williamstown, or down
on Andy Snyder’s hillside in Rutland County, or
on Konrad Kruesi’s sheep farm in Woodstock, or
in Jane Dwinell’s barn in Randolph, or at Peter
Betts’ strawberry farm in West Danville, and on
Olive McKenzie’s homestead at Wolcott Hill with
her free-range goats wandering about. Directions to
places spoke of topography and landmarks, not coordinates. But one always could spot the farmhouse
where the NOFA meeting was being held by the
array of old Saabs and pick-ups lining the roadside.
And inside, folks gathered with an abundant mixture
of good cheer and seriousness.
NOFA was the energy of so many people pitching
in together to build the organization. Many other
people could weave their stories into this one. Mine
is just one of the threads. “We had a spirit of camaraderie and sense of building community in a
joyful way,” said Michael Levine, who coordinated
NOFA’s 1979 summer conference. Even the task of
sending out mailings – in the laborious pre-internet
way that we did them then – gave occasions for a
gathering of volunteers. NOFA was made of volunteers. It was the whole group that made things
happen.
After that first spring and summer of organizing, it
was clear that volunteers were the backbone of the
organization and I wanted to strengthen our committee system. I wanted to get as many of our members
as possible together in one room so we could see
(Continued on A-16)
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each other, talk about our direction, and set goals for
the next three years.
To do that, we planned a big meeting on November
8 in Rutland. This was 1980. Four days before our
meeting, Ronald Reagan had been elected president.
The energy in that Rutland church basement that
Saturday was defiant. Andy Snyder, Vermont-NOFA’s then-president, led the meeting with his warm
enthusiasm. As a group, we talked about what made
NOFA so important to us personally. Emphasis was
placed on NOFA’s visionary aspect -- its ability to
look ahead, be radical, bring ideas into focus, and
initiate things. People also spoke of the intangible
rewards that working with NOFA still brings: that of
sharing with others who hold the same concerns and
beliefs. Then we divided into focus groups to set
goals for marketing, consumer awareness, education, and political action. We feasted together afterward with a potluck supper and celebrated with a
contra dance. What we sensed but didn’t know then
was how devastating the Reagan years would be for
small farms and non-profit organizations. In terms
of federal programs and money for non-profits, the
ever-expanding 70s became the shrinking 80s. We
would feel the full force of the shift to Reagan economics in just a few years.

Jane Dwinell, Vermont farmer, early NOFA
Board Member. Provided by NOFA/Mass
But that November, the Rutland meeting gave us
focus. We needed to raise the consciousness of the
public toward the vital importance of a local,
sustainable agricultural system. For the larger
population, these were new ideas then. In the next
five years, our work spread out in all directions. To
capture it all here is daunting. We had some ongoing
projects and then there were the areas that specifically Vermont-NOFA dug into: education, public
outreach, and political advocacy.
Our marketing projects were funded by VISTA
(now called AmeriCorps). Renee Patnaude drove
the Upper Valley Vegetable Co-op truck up and
down the Connecticut River valley, bringing produce from farms to 14 different institutions. In Burlington, Linda Holup sat down with city officials and
businesspeople to negotiate for the farmers to set
up a market in the city.; Grace Gershuny started a
Small Farm Advisory Service and began the state’s
first Organic Certification Program; Robert Houriet,
up at his farm in Hardwick, wrote grants on his
kitchen table, trying to snag scarce funding; Fran
Ecker-Racz in Glover pitched in to do membership
drives and sell NOFA Books; and Jack Cook, The
Natural Farmer editor, and NOFA bookkeeper held
the finances together. Grower and long-time board
member Joey Klein said, “Jack Cook was a brilliant
man who could patch together our organization with
the thinnest of threads.”
In what follows, I will talk specifically about Vermont-NOFA’s projects that we developed over the
next five years, from 1980 - 1985 or thereabouts.
Education
One morning in late May, Robert Houriet was
weeding down a row of young carrots. “I’ve got
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witchgrass,” he growled holding up a bunch of curling white rootlets for me to see. “Witchgrass is supposed to be a beginner farmer’s problem. By now
I should have progressed onto more sophisticated
weeds.” As we raked through the ground with our
hands pulling out weeds, we talked about the early
days of NOFA in the 1970s. “There was a lot of
witchgrass,” he said. “First-year farmers go out and
put on a lot of manure, attempting to go from sod
land to productive vegetable land in just a year and
witchgrass is the result. In those days we wanted to
go from A to Z without going through all the letters
in between.”
These ‘letters in between’ meant a decade of learning, research, and sharing information. A great
experiment had been taking place in the fields and
greenhouses where organic farming practices had
joined with a new understanding of soil science.
During this time NOFA had been the clearinghouse
for these developments through its summer conference and its publication The Natural Farmer.
Michael Levine, co-editor of The Natural Farmer
from 1981-1983 told me, “My role was cheerleader,
to encourage people to try organic farming. We
filled the newspaper with shared experiences and
that helped farmers out there in the fields know they
were not alone.” Joey Klein, one of those farmers out in the fields told me, “It was urgent to start
a network of organic farmers. We needed support
because there wasn’t much support out there. We
needed each other’s knowledge and we needed each
other’s friendship. NOFA facilitated that.”
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their young children proudly gave us a talk on how
they set up their egg business. “Are you ready for
the family cow?” was the premise of Ernst and
Margret Daniel’s workshop on their homestead in
Bethel. Nancy and Lewis Hill, who had grown fruits
and berries since 1947 on their hillside in Greensboro, showed us how to prune and graft apples.
After the summer conference in 1981, we heard a
lot of grumbling from growers that it was a challenge to come away from the farm for a conference
in the middle of summer. A winter conference was
the obvious solution. It would be a conference that
focused on advanced farming skills, cutting-edge
research, and issues that were right on the top of the
minds of those who farm for a living. I remember
clearly the first winter conference we organized.
People just kept flooding into the church basement
we rented for the day in Montpelier.
Political advocacy and grassroots organizing
Who were the folks coming to learn from our conferences and our workshops? Some were experienced farmers who were curious about how others
did things. Some were new on the land, honing their
skills. Still, others wanted to start a farm - to buy
land, make a farm plan and set up a new enterprise.
And here was the biggest hurdle: what land? We
heard this again and again from people. They had
a great desire to become farmers. Maybe they had
had a stint as a farmworker, had a clear idea of what
they wanted to do, had enough savings to start up,
but not enough money to buy land. In the early 80s
land was beyond reach for many.

In Vermont, there had been a gradual shift in land
accessibility, and by the early 1980s, it had become
Now as NOFA-Vermont was launching and shapa crisis. Housing developments, shopping malls,
ing its new identity, the experienced farmers up and
and industrial parks accelerated their appearance on
down the Green Mountains had more sophisticated
prime farmland. “More and more fields are starting
weeds and more sophisticated skills. They were
to grow ranch houses instead of crops,” wrote Tom
ready to teach, to share their knowledge. So that
winter of 1980 when Al Johnson from South Royal- Slayton in the Times Argus (Nov. 21, 1982). The
Reagan era saw how vulnerable farmland was comton came up the stairs to the office with a clipboard
pared to big economic forces. In the State House,
and a new plan for a series of on-farm workshops,
it was perfect. “We can call it ‘Small Farming: How there was an organized, powerful lobby of developers. Act 250, Vermont’s land use regulatory law, for
we do it in Vermont,’” he said. Visiting farms in
preparation for the workshops, Al and I found farm- example, was seen as standing in the way of “progress.” One view we often heard in hearings was that
ers very pleased to share knowledge. We published
agriculture as an industry was dwindling in
our first flyer for the spring series and waited to see
what would happen. Taking registrations for the
this state and that we didn’t need farmland.
workshops in advance was not practical in those
pre-internet days. So imagine our surprise when 60
It was obvious that a regional food system based on
people showed up for the first workshop on a cold,
local, sustainable agriculture would never become
rainy April day. That spring we gave seven worka reality here in the Northeast without land. Yet, as
shops followed by six more in the fall, and each
NOFA people worked to open up marketing posyear after that, our education committee organized
sibilities, educate aspiring farmers, and research oran on-farm workshop series. The farmers were
ganic farming techniques, the land was being pulled
generous with their time and knowledge. We tapped right out from under us. In Vermont, land was going
the knowledge of experienced growers such as Paul out of agricultural use at the rate of 17,000 acres
and Susan Harlow, Howie Prussack, and Jake Guest a year. For this reason, Vermont-NOFA’s political
in the Connecticut River valley where NOFA got
action program focused on farmland preservation.
its start. Up in Greensboro, I remember Rosie Oats’
We had a large and energetic Legislative Commitbright green spring sheep pastures where she was
tee. During the 1981 legislative session, the Senate
“flushing her ewes.” We peered curiously into Jim
Agriculture Committee was quite impressed when
Nolfi’s fish tanks in the greenhouses at Goddard
representatives from NOFA and the Vermont NorthCollege’s experimental farm. In Brookfield, the
ern Growers’ Cooperative trouped in to testify for S.
Hooper’s goats looked on skeptically as Don and
132 – the long-awaited institutional marketing bill.
Alice talked about how they managed them. Ann
The Growers’ Cooperative brought for their testiand Jack Lazor in Westfield showed us their new so- mony “exhibit A,” your typical organic farm
lar barn and yogurt-making facility. Adele Dawson
led us up her steep hillside beside the Marshfield
(continued on A-17)
waterfall where
we picked
herbs and then
crowded into
her kitchen to
make salve.
Henry and
Cornelia
Swayze in
Tunbridge
showed us
how their
innovative,
intensive
sheep grazing methods
created lush,
nutritional
pastures. And
as a bonus,
“NOFA Pie”, by Sara Norton. Provided by Sara Norton.
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dying” and should not be planned for as a significant
part of the economy.

family, the Gaillards from Walden. Luke Gaillard,
age 2, was the youngest person they said to come
before the committee. The House Agriculture Committee also seemed surprised to find so much interest in agriculture and was receptive to the ideas
NOFA had to offer. This was Louise Giovanella’s
experience when she went to the committee. She
had just joined NOFA’s legislative committee as an
intern from the University of Vermont (UVM) and
it was her first day in the State House. She went
to simply ‘listen in’ on the committee but found
herself being the one to answer questions. Taking
advantage of their interest, Louise quickly became
a resource person for the House Agriculture Committee. They would ask her to bring in witnesses on
various bills.
By the next year, we had moved the NOFA office
down the block to 43 State Street, inching nearer to
the State House and the Department of Agriculture
building. Climbing three steep flights of stairs, you
would have found yourself in a warren of offices.
We shared an office suite with the Vermont Public
Interest Research Group (VPIRG) and the Vermont
Yankee Decommissioning Alliance. Down the hall
were the American Civil Liberties Union (ACLU),
the Safe Energy Coalition, and the Central Vermont
Peace Coalition. It made for a stimulating hall with
good neighbors and helpful sharing of information,
advice, and support. We shared a Xerox machine no longer the dreaded chore of cranking out newsletters and petitions on the mimeograph machine.
Our new Vermont newsletter started and edited by
Andrea Chesman, “NOFA Notes,” flew out of that
machine informing our members of our doings.
Over those years, we pushed hard for an Agriculture
Impact Study, for the Family Farm Security Act,
and joined the Agricultural Lands Task Force set up
by the Commissioner of Agriculture. By the end of
1982, Tom Slayton, assistant editor of The Times
Argus and Rutland Herald wrote, “There is considerable evidence that a quiet restructuring of agriculture is underway in the Green Mountains.” He goes
on, “The Natural Organic Farmers Association has
played a vital part and will continue to do so. The
UVM Extension Service has lately begun promoting
part-time and small-time farming. It will co-sponsor
a series of farm workshops with NOFA next year.
That development would have been unthinkable
only a few years ago. Now it seems logical.”
“You know,” mused Anthony Pollina, chair of the
Legislative Committee, at one of our meetings, “If
we had just one dollar for every acre of farmland
lost each year in Vermont – that’s $17,000 – we
could do a lot. We could gather data, print flyers,
send lawyers to Act 250 hearings, hire lobbyists,
send advisors to local planning commissions.”
“Well, why not?” said I.
“Let’s start a campaign,” he answered, and that was
how our “Adopt an Acre” campaign began. For a
$1 contribution, we gave out a sticker: “I adopted
an acre to help save Vermont farmland.” This went
along with the “Save Vermont Farms” petition that
NOFA members circulated all around the state. We
collected over 10,000 signatures, but not $10,000.
In the days before the internet, petitions were
circulated by hand around the state -- set out on
clipboards on cashiers’ counters in grocery stores
or hung up on bulletin boards. Our members put
the “Save Vermont Farms” petitions everywhere.
This petition launched a public focus and brought
legislators’ attention on the importance of agriculture and the preservation of farmlands - it shook
public opinion loose from its single-mindedness
about economic growth through commercial and
industrial development. This was the beginning of
our grassroots lobbying efforts. This was the kind of
lobbying NOFA was made for.
Grassroots lobbying is an old political tool. We
discovered that in Vermont it still makes a big difference to a legislator to get calls from constituents.
They don’t get many so when they get three or
four calls on one issue, it’s like a whole movement.
NOFA has an advantage in this kind of tactic. We

Our task - give a balanced view, to demonstrate
that there are farmers who want to farm rather than
sell their land, and to show that there are Vermonters who see that “progress” does not have to mean
covering farmland with factories, second homes,
and shopping malls. One instance that stands out in
my memory took place on October 24, 1984, when
eleven NOFA people including ten farmers, spoke
at a hearing on Act 250 before the Senate Agriculture Committee. “The development of ag land is
more or less a nickel and diming process,” said Will
Gehr in his testimony, “and the bad guy cannot be
identified. There is no bad guy: the enemy is us and
nobody likes to tackle something of that nature. But
certainly, it is a social issue and one which deserves
a broad-base decision-making process.”

1983 poster. Provided by Sara Norton.
are spread out over the state. It was on the meat
inspection issue that we next decided to use our
grassroots power. In the 1982 session of the legislature, the state wanted to cut meat inspection from its
budget – a move that would virtually kill small
meat-raising operations. We called our members
who raised meat and they either came to the hearing
or called their representative. The result: the meat
inspection program stayed in the budget.
One evening in September 1982, I got a desperate
call from a member of the Environmental Board
asking that NOFA intervene in an Act 250 hearing.
No other environmental group asked was willing to
take the time to participate in the process to block
the conversion of prime farmland into an industrial
and residential subdivision in South Burlington. Denis Sauer, then president of Vermont-NOFA, jumped
to the task. He was a farmer in Essex on leased
land. For him, the land issue in Chittenden County
had a particular bite. He and I did a crash course on
the law and testified on NOFA’s behalf. Around the
table in the hearing room sat the developers, the real
estate agent, the District Commissioners, and the
representatives from the Department of Agriculture.
The farmer who leased the land for his dairy operation, Dan Pillsbury, came in timidly and sat in the
audience. No one thought to make room for him at
the table. The hearing began. The developers wanted
to push through the Act 250 regulations and obtain
unprecedented advance approval to bypass the farmland criterion, before presenting specific plans for
their South Burlington development on 320 acres of
prime farmland. Their engineer presented ‘conceptual plans’ of industrial lots, right on top of where
the corn was and housing lots on top of where the
alfalfa was growing. The large amoeba-like squiggles on the map he called “building envelopes.” “In
between the building envelopes,” he said with an air
of reassurance, “we have left corridors for agriculture.”
“Why didn’t someone talk to me first, before you
drew up those plans?” piped up Dan from the back
of the room. “I can’t farm in a situation like that.”
Had NOFA not been there, the case would not have
had a contesting party. From consultations with
Dan and in doing our research, Dennis and I built
and presented a case that farming was economically
viable on that piece of land in particular and in Chittenden County. Denis calculated hypothetical broccoli yields. The developers produced a “conceptual”
drawing of an industrial park; we countered with a
“conceptual” map of the property as a diversified
farm with orchards, row crops, pastures, barns, and
a farm stand. The developers backed off. Usually,
these hearings went ahead without contesting parties
and the commissioners heard only opinions from development sympathizers that “farming in Vermont is

Our political work established NOFA’s reputation
as a political force and it expanded the state policy
makers’ image of the Vermont agricultural community. Though we learned to talk the language of
lawmakers and build reasoned and substantiated
arguments in land-use permit hearings and with the
legislature, I often heard in my mind’s ear another
language, another way of speaking. Here are the
words of the leader of the Suquamish tribe, Chief
Seattle, spoken one hundred and seventy years ago:
“How can you buy or sell the sky or the warmth of
the land? The idea is strange to us. If we do not own
the freshness of the air and the sparkle of the water,
how can you buy them?”
I don’t know how far away we are from re-sacralizing our relationship to the land. Sometimes it seems
very, very far. But I do know that no change will
ever come without a grassroots movement. It makes
sense, doesn’t it? Especially since we are talking
about land. Of all the groups in the Northeast, it is
logical that the people of NOFA would be the ones
to spur such a movement.
This period of Vermont-NOFA’s history is but one
of its chapters. My five-year term ended in the last
months of 1984 when I was offered a position on
the faculty of Goddard College – an opportunity I
couldn’t refuse. NOFA’s next chapter relied on the
energy of volunteers, particularly the dedication of
Robert Houriet, Grace Gershuny, Joey Klein, and
others. And then came the Enid era: three decades of
expansion and new direction under the exceptional
leadership of Enid Wonnacott. And now we are in
the present-day robust and exciting chapter.
Each era of NOFA has its unique story. Yet the deep
story remains the same. It is a story of a vision for
a different world than what conventional agriculture and economic systems offer us. It is a world of
people working together to build something sustainable and just, and it is a story of people creating an
intimate relationship with the land, with the fields.
Just as Larry Karp wrote, “[the fields] are living
beings, friends a farmer gets to know.” Samuel Kaymen said, “NOFA should have 200 million members. Everyone has to share in the care for the earth
and the production of food. We are all members of
the soil community.”
On September 17, 1983, NOFA held a Dawn Dance
at Memorial Hall on the shore of Mirror Lake in
North Calais. Five different bands kept the contra
dances, polkas, and waltzes going all through the
night. People came and went, but the dancing never
stopped. At daybreak, breakfast was served. This is
the energy of NOFA: to dance all through the night
until the sun rises.
Sara Norton was the NOFA-VT Director from 1979
-1984. She was a founding member of NOFA and
continues to be involved today.

Have a NOFA story to share or a vision for
NOFA’s future? The Fall issue of TNF celebrates
50 Years of NOFA by looking at the next 50 years.
Visit TheNaturalFarmer.org to contribute. The
submission deadline is August 1.
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At the Heart of Dove
Hill Farm

An exuberant but
terrifying ride.

by Becca Toms

A sneak peek into a project studying
farming during the pandemic reveals a
diversity of experiences for small farms in
New England.

Though the Long Island Sound coastline has its
draws, for Dove Hill Farm’s Sylvia, John, and
Jenny, the water views and wildlife were not quite
enough. So more than 8 years ago this husband,
wife, and daughter team picked up and moved from
bustling Milford to the more farm-friendly Moosup
- a change that brought them back to the agricultural
tradition of their family.
Dove Hill found its new home on 7-acres of land,
rich in agricultural history, right in the Quiet Corner
of the state. Since the 1700s, the land here had been
used for farming and raising food for families but
has laid fallow for the past 50 years. Just like they
were returning to their family’s work of farming, the
land was again returning to produce food and forage
for people and animals alike.
And goodness does it produce food! Dove Hill
boasts a wide variety of edible products: vegetables,
cut flowers, quail, chicken, duck and goose eggs,
small fruits, and turkeys. They also keep goats and
sheep, make jams, jellies, pickles, crocheted items,
and use their local lumber to craft wood products.
For Dove Hill, farming is not just about growing
food. For them, farming is about establishing a relationship with the land, with the community, with the
earth, the seeds, and all the flora and fauna that pass
through their land. As the Moosup River tumbles
past their property, it is a constant reminder that
there is change and constancy all wrapped into one.
The water is always there, but it is never quite the
same as it passes by. The animals always come to
refresh themselves at its banks, but the generations
change as time goes on. The land that buffers that
water is solid and always hems in the river’s path,
but grows and develops as the season’s pass. John,
Sylvia, and Jenny know that the way they care for
the land today impacts the soil, the waters, and the
wildlife of tomorrow. Jenny summed it up best: ”It’s
like being a child on Christmas day and you run
downstairs, and all the presents are waiting for you
and it’s an overwhelming feeling of joy and purpose. It’s the joy that you feel that you are helping
things grow. You get a sense of accomplishment and
pride and purpose as you do everything by hand.
The challenges are always there no matter what you
do in life - you can be challenged to do something
you don’t want to do or be challenged doing something that you do want to do.”
Becca loves to get to know and share the people behind the hundreds of small farms that populate Connecticut through social media and heartCTgrown.
She thinks the food farmers grow and raise always
tastes better when you know the people and the
heart that went into their work. Want to share your
CT farm story? Email Rebecca.Toms@uconn.edu.
Resources/Links: Dove Hill Farm, dovehillfarm.
com
Read more CT farm stories here: heartctgrown.
extension.uconn.edu/category/farm-stories/



by Anita Dancs
“A disastrous situation: mountains of food wasted as
coronavirus scrambles supply chain.” (The Guardian [US])
“Dumped milk, smashed eggs, plowed vegetables:
food waste of the pandemic.” (The New York
Times)
Media headlines from the Wall Street Journal to
CNBC last year declared the tragic waste of food
as a result of the COVID-19 pandemic. At the same
time, job losses and declining incomes for much
of the American population resulted in sharply
increased rates of food insecurity, including fourteen million children. Even though a year later the
economy is recovering and employment rates are
increasing, demand at food banks remains high.
Feeding America, the nation’s largest hunger-relief
organization, estimates that food banks are serving fifty-five percent more people than before the
pandemic and that the need will persist because of
the long-term financial hardships faced by so many
families.
Some might blame the industrial food system
for the twin tragedies of wasted food and hungry
people. The sheer numbers tell a story of the scale
of many American farms: A single chicken processor smashed 750,000 unhatched eggs each week
because of disrupted supply chains. A farmer in
Idaho plowed under one million pounds of onions
because Americans do not make onion rings at
home. Another farm euthanized 61,000 laying hens.
A farmer in South Florida plowed under five to six
million pounds of vegetables. And yet, anxious
shoppers faced empty shelves in grocery stores. The
COVID-19 pandemic, which hit the United States
in February of 2020, might be considered a practice run for the American food system. Farmers are
already experiencing the impact of climate change,
the consequences of which, according to scientists,
will intensify in the coming years. COVID-19 may
be just a glimpse into how well or how poorly the
food system will cope with global weirding.
If farmers in the industrial food system destroyed
food because of disrupted supply chains, what
would be the experience of small farms focused on
local markets? Agricultural economist, Dawn Thilmany and colleagues compiled an estimate in midMarch of 2020 for the National Sustainable Agriculture Coalition. They calculated that losses to small
farmers servicing local food systems would lose as
much as $689 million from March to May of 2020.
Nearly ninety percent of those losses would happen
because of decreased sales at farmers markets with
the remainder from farm to school sales and other
local food hub sales to restaurants and institutions.
Including losses from employment and indirect impacts, the total damages could be as much as $1.32
billion during the three-month window.
When I read this assessment, I was skeptical. While
I sympathize with the author’s intent to call for
policy and financial support for small farming, I believed that local farms would prove their resilience
in the face of crisis. Since the pandemic upended
my plans to study food and agriculture at Hungary’s
premier agricultural university, I turned to my own
back forty. As a member of the Massachusetts chapter of NOFA, I asked whether NOFA might help me
research small farming during the pandemic. There
are so many questions to answer: What happened
to small farms focused on local markets? What
were the challenges of adapting to new regulations,
norms, and customer expectations? What changes
needed to be made to operate a CSA? Are farmers
seeing anything positive come out of the pandemic?

While this next phase of my research is underway
and involves surveys, interviews with farmers,
retailers, and staff at supporting institutions, I want
to share some preliminary results. Needless to say,
small farms focused on local markets had a substantially different experience than the industrial farms
discussed above.
From celeriac to eggs, local farm products flew off
the shelves
As one farmer described the past year, it was “an
exuberant but terrifying ride.” Without a doubt,
small farms in New England were faced with challenges, but farmers tended to experience increased
sales from more demand for CSA shares to heavier
traffic at farm stands. And not just a little. According
to a survey, three-quarters of farmers had at least a
twenty-five percent increase in sales, and one out of
four had at least a fifty percent increase. A few farmers even mentioned that their sales doubled.
Products that sold well covered the range from
produce to value-added goods. One farmer sold
out of beef and decided to ration other sales to
keep customers. A farmer in Maine who produces a
variety of canned and other goods said that “everything went, everything.” Farmers in Rhode Island
had a bumper year in honey production in 2019
and thought that the stock was enough to keep the
shelves filled at a local health store for months
until the next batch of honey was ready. But when
the pandemic hit, the honey sold out in just a few
weeks. A farmer in Massachusetts had to explain to
farmstand customers that there was no need to buy
ten dozen eggs at once. Chickens lay eggs every
day, and if they come back tomorrow, there would
be eggs. While one farmer in Connecticut expected
the increased demand for vegetables and fruit, she
was surprised at the high and continuous demand
for flowers throughout the season.
Many farmers had significant increases in their CSA
shares and U-pick operations were heaving. The
demand meant that some farmers had little need for
additional marketing as, “people came to us for the
first time.” About seventy percent of farmers survey
respondents said that they ‘agree’ or ‘strongly agree’
that “the pandemic affected my farm operations
positively,” though one in eight farmers disagreed
or strongly disagreed. One in four farmers felt that
the pandemic affected their farm negatively, which
included a small number who felt the pandemic
had both positive and negative impacts. One farmer
stopped farming altogether believing that consumers could not or did not want to pay for local food.
Sales declined for about eight percent of farms that
contributed to the survey.
The pandemic posed novel challenges
Even though many farmers had a positive outlook
on the pandemic’s impact on local farming, there
certainly were challenges for typical farming operations aside from the obvious challenge of having
to ramp up production to meet growing demand.
More than forty percent of survey respondents said
that farmstand operations and/or CSA operations
were impacted by the pandemic, and nearly half of
respondents said that their use of online marketing
was impacted.
Farmers had to change operations to meet safety
protocols including social distancing and sanitization and to offer contactless or low-contact shopping. Harvesting in the heat and humidity with
masks and gloves was uncomfortable. Some farms
changed from a market-style CSA, where members
packed their shares, to pre-packaged shares.
More farms engaged in delivery and online ordering. A community of farmers in Maine already had
an online marketplace, Harvest to Market, that grew
out of a University of New Hampshire pilot project.
When they believed that farmers markets were going to be shut down due to COVID safety measures,
they had the foresight to hand out leaflets to customers with information on ordering their products online. Online sales more than made up for lost sales
from markets and festivals as “sales went kaboom.”
(continued on A - 21)
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Farming As Activism?
A conversation with
Dave Chapman of
Long Wind Farm
and the Real Organic
Project
by Grace Palmer

Collective action is our only hope for a
resilient food system and livable climate.
Amid the intersecting crises of our time—from the
social to the ecological, the local to the global—we
are collectively redefining how we relate to place, to
land and water, to food, and to each other. Among
these cultural shifts stirs a revival of a certain
sensibility, one that has emerged and evolved many
times throughout history, and that is perhaps best
known as the back-to-the-land movement. A “dropping out” of sorts, the movement evokes desires for
self-sufficiency, food independence, and a simpler
way of living.
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intersection of farming and activism. His response
was a surprise to me and has, I feel, since shaped
my thinking on the issue.
“I believed, when I became an organic farmer, very
much that we were creating an alternative,” Dave
responded to my question. “I didn’t like being an
activist in the sense of going to meetings and writing letters and signing petitions—I didn’t like that.
I liked farming because you could just do it, you
could live your values, you could feed people good
food. And so that appealed to me. I was not an activist in the sense of talking. Obviously, I’ve gotten
over that.”
Since its founding in 2018, the Real Organic Project
has certified 500 organic producers and created real
pushback for the lobbyists, retailers, and government agencies, including the USDA, participating in
the watering down of organic standards. For years
before the launch of the Project, Dave was instrumental in organizing rallies to “keep the soil in organic,” a slogan of the Real Organic Project, though
he is quick to point out that labels and slogans lack
meaning without a real commitment to the ideas
behind them.

Vermont has been, in many ways, a haven for those
seeking to live differently, to subvert or sidestep late
capitalism and its fallouts, from rampant consumer
culture to the industrialization of such necessities as
food and medicine. When Dave Chapman moved to
Thetford, Vermont in the 1980s, it was for precisely
this reason.
“The reason I came to Vermont was because of this
community that was gathering here,” Dave told me
in an interview back in February. I had asked about
the origin story of Long Wind Farm, which grows
vibrant, organic tomatoes all year round, and which
Dave founded almost four decades ago. “We were
excited about creating an alternative to the conventional food system—to the conventional everything
system.”
It was, as Dave describes, a moment rich with
possibility. While Long Wind was one of the first
small-scale diversified vegetable farms in the area,
many more began to crop up, with a vibrant crosspollination of knowledge at conferences throughout the region. In our interview, I remarked on the
time’s striking similarities both to the urban-to-rural
migrations of the 1960s and ’70s and to our present moment and the largely millennial movement
toward the homestead. “Whatever it was that we
were part of didn’t stop, and we didn’t ‘get there,’”
Dave responded. “It wasn’t over, we didn’t succeed.
It was just the beginning, and at the same time, it
wasn’t. There were people before us who were passing on this baton that keeps getting passed on.”
This latest wave is, as Dave pointed out, a reaction
to the global industrial food system. A system built
on colonized understandings of land and exploitation of food and farmworkers, the United States’
modern food chain nonetheless employs millions of
people across many sectors of the economy. How,
then, are we to contend with such a system—one
that is propelling us towards climate chaos, depleting the world’s soils, harming low-wage and vulnerable workers, and that so many of us rely on for
work and sustenance?
To drop out simply is not enough anymore. If
homesteaders and local growers are laboring
over—sprinting towards—self-sufficiency and the
restoration of health to our families, communities,
and land, then the industrial food system is a massive treadmill pulling us swiftly towards ecological
collapse. We can try to run faster, or we can pull the
plug on the treadmill.
Dave is the Executive Director and founding
member of the Real Organic Project, a farmer-led
movement and add-on Organic label to distinguish
produce grown in soil. Driven by this question—
will the local food and homestead movement save
us?—I asked Dave about his experience at the

Dave Chapman. Photo from realorganicproject.org/
But there was a period before all that, before Dave
started looking for the plug to the treadmill. “I had
the beliefs, and I felt that I was living my beliefs,
but I wasn’t being active in the sense of trying to
build a movement—or even participating in movement except in how I lived. And I’ve since come
to believe that we need to create movement. I do. I
think that we’re dealing with forces that are essentially destructive. And they’re enormously wellorganized, and they’re hugely funded. The only way
that we can turn the tide is to connect to one another
and talk to each other. And it’s not bad work—it’s
nice to connect to people.”
There’s no hiding, anymore—on our homesteads,
in our backyard gardens, or from the truth. There is
real power in shifting the culture of food and making new meanings of home. But we must also be in
movement, together—not because we know that we
will win, but because it is the right thing to do.
Closing our conversation, Dave said, “The only
thing that I can see that makes sense out of all this
is to try and do the right thing and find a community
to share it with. I believe that. I don’t know what’ll
succeed or fail, but that can’t be the question.”
Grace Palmer is a recent graduate of Barnard College and lifelong Vermonter. She can be reached at
gp2519@alum.barnard.edu



S u m m e r, 2 0 2 1

S u m m e r, 2 0 2 1
(Pandemic - continued from A - 18)
But other farmers had to develop new online tools.
Having a “techie” in the family helped one farmer,
but others relied on the support of e-commerce
providers. Many farmers made use of social media,
in particular Instagram, to let customers know what
they had for sale. One farmer found that taking
orders for the farmstand in advance saved time
since he knew exactly what to harvest. He saved
time despite not yet utilizing a formal e-commerce
platform.
New perspectives on farmers markets and events
Changes to farmers markets and festivals impacted
farmers in different ways. Some chose to reduce
how many farmers markets they sold at, or decided
not to sell at any. Health regulations and the need
to wear a mask for an extended period turned some
farmers off of farmers markets, especially when
they could sell more CSA shares or through other
channels. Others thought that there were some advantages to COVID farmers markets since customers moved through more quickly and they bought
more. But others said that markets were simply
more work.

Farmers who relied on events or festivals for a significant part of sales were particularly challenged.
For example, the cancellation of the Garlic and Arts
Festival was significant for the Seeds of Solidarity Farm, which founded the festival. Instead, they
encouraged more garlic sales at the farmstand and
had “Garlic Saturdays” where participants could get
planting tips, take a self-guided tour, and of course,
buy garlic. One farm that lost an income stream
from canceled events did not hire seasonal workers
and worked longer hours to reduce costs. Moreover,
one lesson became clear: Farmers should be cautious about relying too heavily on restaurant sales.
Finding good help might
Farms also had different experiences with labor.
Farmers were almost equally divided as to whether
the pandemic made it easier, more difficult, or no
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difference for recruiting and retaining workers.
Some producers worked longer hours. As one said,
“I was not able to take a winter break this year,”
and another commented that the pandemic felt
like “one long day.” Some farms had a surprising
number of volunteers, one of whom had volunteers
coming from as far as forty miles away. Yet, another wrote, “not even paying $30/hr cash has helped
entice workers when a check for not working is
expected.” One farmer wrote that since they could
not meet COVID safety standards for indoor work,
they did not hire any seasonal workers. Instead,
they worked longer hours and “suffered burnout.”
Necessity is the mother of invention
In the interviews that I have done so far, it is
becoming apparent that local farmers give proof to
the saying that necessity is the mother of invention.
There are more than a few examples of farmers
adopting practices that they will maintain in the future because they save time. Perhaps this explains
the optimism that was frequently expressed in the
survey. More than half of the respondents agreed
that with the statement: “The pandemic has made
me more optimistic about the future of farming,”
and ninety-five percent (nearly all) agreed with
the statement, “We have new customers and/or
markets and some proportion will continue to
buy from us after the pandemic.”
The survey and interviews also say something
about the importance of local farms to the community. More than seventy percent of respondents agreed that they received more help from
the community and family members than in a
typical year. Nearly ninety percent felt that their
farm positively impacted the community during
the pandemic. More telling, though, are all the
comments farmers have made that they felt truly
appreciated by the community. Many feel that
the pandemic enabled people to see the importance of local farming in a new way and that
they will have a greater commitment to supporting
small farming.
The research continues. The survey is still open
and is anonymous, so if you are a farmer, please
share your input at surveymonkey.com/r/LQH9WQC. Better yet, consider being interviewed by
contacting me at adancs@wne.edu. You may retain
confidentiality if you prefer. The greater the number and diversity of farmers and farming experiences we can collect, the more useful the research
will be to the farming community and eaters of
food.
Anita Dancs is Professor of Economics at Western
New England University and grows a variety of
fruit and vegetables using no-till and other regenerative practices in Montague, MA. She can be
reached at adancs@wne.edu


Recipe of the Season
Lions Mane Crab Cakes
Lions Mane (Hericium erinaceus) mushrooms are
a white, globe-shaped fungi that have long, shaggy
spines almost resembling coral. You can eat them
or take them in the form of supplements or tincture. They offer a range of health benefits, including reduced inflammation and improved cognitive
function. They are dense and easy to slice and fry
with butter and fresh chives. Some people have
compared their flavor to lobster! Lions Mane can be
wild foraged*, found on decomposing hardwoods
like maple and oak, and can be cultivated indoors
with sawdust spawn.
Ingredients:
1/2 pound Lion’s Mane Mushroom, diced
1 onion or bunch of scallions or chives, chopped
3 cloves of garlic, minced
2 tbs Extra Virgin Olive Oil
2 tbs yogurt or mayonnaise
1 egg
2-3 tbs fresh chopped parsley and/or chives
Lime juice from 1/4 lime
1/2 cup of high heat oil (or alternative) for cooking
the cakes
Salt and Pepper to taste
1 cup bread crumbs or find ground corn meal
Tartar
1/2 cup mayo (or yogurt)
2 tbs chili sauce
1 tsp paprika
2 tbs chopped fresh parsley
2 tbs grainy mustard
2 tbs chopped pickles
Hot sauce, to taste
Salt and Pepper, to taste
Instructions:
In a bowl, coat the Lions Mane in olive oil and roast
in oven with garlic and onion at 350 degrees for 3040 mins. Turn halfway through. The mushroom will
shrink substantially as the water cooks out.
Put mushroom mixture in a food processor and
pulse 4-5 times until mix is broken down in smaller
chunks. In a separate bowl, wix together the egg,
yogurt/mayo, lime, herbs, salt and pepper. Add
breadcrumbs and mushroom mixture and stir.
Use an ice cream scoop or tablespoon (depending on
the desired size of the crab cakes) to measure equal
portions of crab cakes. With your hands, roll into
balls and form into flat cakes.
Heat coconut oil or other frying oil in non-stick pan
on medium heat and fry until lightly browned on
both sides (about 5 minutes). Place on a paper bag
to soak up excess oil.
Blend tartar ingredients in cuisanart until mixed.
Serve cakes with tartar sauce, fresh greens, and your
favorite pickled foods!
* Remember, when foraging, be 100% you’ve properly ID’d anythinou plan to eat. And take less than
30% of what you see to ensure future populations of
the specie.
This recipe was adapted by Wellspring Forest Farm
from the original recipe from Stephanie Wright,
Local Roots NYC; wellspringforestfarm.com
localrootsnyc.com/blogs/recipes/lions-mane-crabcakes

Submit your seasonal recipe to feature in
an upcoming TNF! email tnf@nofa.org or
visit TheNaturalFarmer.org.
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Lessons from the Land: Highs & Lows
Lessons from the Land is a new TNF section that brings a personal perspective to the paper that we hope readers will enjoy. Lessons from the Land are meant to
capture and shares personal stories about a nonfiction subject, instance or happenstance that only the writer knows. Maybe it’s something you learned while
gardening, a regret, a reflection you had when you saved an animal’s life or witnessed a death, an idea that hit you when planting a tree, or an epiphany you had
while watching a thunderstorm. Stories of love, life and loss from the land are all welcome. Stories may be submitted anonymously if preferred.
days in bed or on the couch, I insisted on taking a
walk.

Barn Solace
When news reported rising infections and lockdowns tightened, we needed places of refuge to
weather the squalls. I found solace in our barn, a
place that seemed able to hold the enormity of emotion. My daily commute consisted of a worn path
and traffic congestion was reinterpreted as ‘chickens
underfoot’. As the pandemic inched into winter,
my interactions shrank to a small flock of sheep and
hens. My pace slowed and the rhythm of chores
became a vigil. There was no place to go, and in the
simplicity of staying put, I began to see more.
On early mornings in the barn, I saw sun stream
through the boards, suspending hay dust in a sparkling light. When I sat on a milk a crate, the sheep
jockeyed for a position to be petted first. The flock
became confidants, able to ruminate on much of
the news I could not bear. I came to rely on their
warmth to thaw my hands and their lanolin to heal
from the frequent sanitizer. As they rolled their
cuds, they seemed to discuss pasture like sommeliers, pairing clover stems with timothy. Even as
snow hid their grass, they gazed through the window with a trusting nod towards spring.
In the coop, beaks bobbed and chattered, like a
middle school auditorium. The hens were more
interested in kitchen scraps, then hearing about
world troubles. Yet they did their part, like essential
workers, providing eggs to keep me sequestered
from the grocery aisles. Ironically, they began
hiding them with premeditated precision, as if they
had decided I needed a novel distraction. I imagined them sitting up at night, under the timed light,
scratching out intricate plans with their curved toes
in the wood shavings. When I made an omelet, I noticed their eggs’ subtle shift to a paler yellow, their
winter hue. Yet the sun still shone through the yolk,
a promise of more light to come.
Perhaps other farmers experience peace in sensing
that we’re part of something bigger, a mystery that
gets us into boots on cold mornings, into a rhythm
that can feel like a song. The high notes of a new
lamb attached to a teat and waving her tail, and the
low notes of chipping icy ground for a winter grave.
The cadence of chores, connecting us to those who
need us and bringing a reliable beat to the days. In
the depth of winter, the song came together when
a seed catalogue arrived in the mail while ground
was still frozen. I needed to hum this as the winds
pushed snow against the door and news of more
deaths rattled the roof.
The lives breathing inside the barn so often eased
the swirl of sorrow, and connected me to those
who’d held onto hope through other pandemics,
wars, and recessions. I imagined an ancestor inhaling the same aromas of hay, sensing a lighter season
wrapped in the bales. Perhaps they too slowed their
pace, spoke to their livestock and soothed cracked
hands on woolly backs. They may have sat in the
loft, dreaming of crickets landing on fescue and
bees flicking their wings in summer rain. The barn
may have been their place of solace too. I hope it
may have even been yours. A place to try and make
sense of the insensible, a place where the unspeakable could be said.
			

Rockabye Ridge Farm

A Walk
Thursday night I got a nasty head cold. Ironically,
other than the couple hospital visits I had early on in
the treatments, this is the worst I’ve felt since being
diagnosed with cancer. Being sick on top of being
sick is a funny lesson on perspective. I’m not a very
good patient, so being bed ridden doesn’t work for
me too well. After spending the last two and a half

Three Eastern Bluebirds hopped along the pond as I
walked by. These birds are a vibrant shimmery blue
with a bronze chest. Their calm and playful presence despite the freezing temperatures reminds me
to laugh and relax.
The dogs nearly barrel rolled me as they sped after a
vole beneath the snow cover. These beings, whether
sleeping or walking – a constant by my side. They
teach me what devotion means.
Animal tracks in the snow – a cat, a deer, a vole,
a human. A lesson in perseverance. Giving up is
never an option.
The wind blows snow into my face, causing my
eyes to water. Yet, in between the strong gusts, the
air is calm – almost still. I am reminded, once again,
that the only thing that is ever constant is change.
Before circling back home, I walk up to my husband, who, despite the cold weather, is not wearing
gloves or a jacket. He is in the middle of an annual pre-winter chore we did together before the
cancer - cleaning out a 5-inch thick layer of poop
covered straw from the duck house. Once the straw
is out, he’ll move the house into the woods for more
shelter. His body is strong and resilient. His hands
are weathered from working outside. He works
efficiently to stay warm and get the job done. His
stamina and dedication to our animals - to me gives me hope.
I am reminded that my love for this earth, for our
land, for our home and all the beings that reside here
has not subsided. Cancer tries to squash my spirit,
but walking now, I am reminded that there is a spark
still there. Cancer has also taught me to listen in
ways my soul never knew before. I will begin to
build my flame again – one day.
				

Anonymous

Today I Celebrate
I do love daylight savings time - that brief sharp
conscious joy of an extra hour of light after work,
that gift of being outside in the light in early spring,
the earthy smells, the focusing colors, extra time
to notice the green shoots, the damp textures, the
contrasts of a world awakening.
I do love standard time in October - that sharp margin between dark and light, the coziness of a bright
warm house, the smells of sharp acrid autumn air in
the dark and sweet spicy pumpkin pie baking, the
fog of cow breath in chill air, the reminder of a year
turning, of warm indoor evenings, the summer work
complete.
I do love the Sunday morning when standard time
comes, that lovely windfall of an extra free Sunday
morning hour, an hour to savor and be mindful of.
I even love this Sunday morning, that conscious
trade of one hour in the chilly morning for the joy of
more light-time this afternoon.

I love being aware of the margins, the contrasts, of
seasons changing, the color and light, the smells and
damp earth, the light and dark, the emotions and
feelings, the steel-gray icy Seneca lake of winter,
the luscious cobalt lake of summer, and all the metaphors within.
This is all good - it grounds me in being one with
the light and dark, not in control, not entirely able to
artificially replace nature, in the humility of being a
participant.
Today, I celebrate the coming of spring, the ending
of winter, the longer hours of outside, the shorter
hours of inside, the winter work completed, the
spring work to come.
Today I celebrate the gift of light!
And I will celebrate the mirror image in 6 months.
			
Mary-Howell Martens
Lakeview Organic Grain, Penn Yan, NY
I’m Not a Farmer
It was a bright and sunny afternoon, a welcome
change from the gray skies that define NY’s Finger Lakes for much ofthe winter and spring. I had
just left a memorial service in downtown Ithaca
when a gray Subaru screeched around the corner in front of me. It hit the curb and came to a
stop just a few feet away. A head popped out on
the driver’sside. “THEY’RE HERE!” the driver
screamed.  I’ve known my sister-in-law for more
than a decade, but I’d never seen her in this state:
wild eyed and frantic, arms waving through the window at me. “Jen! We have LAMB BABIES!” All
my plans for the evening came to a halt. None of
it mattered. There were baby lambs to meet!
The pregnant Katahdin sheep were a recent acquisition. My brother and sister-in-law own and cultivate
the farm, a beautiful plot of pasture and woods, with
glassy ponds, blue herons,and maple-lined trails that
wander through a shiitake mushroom wonderland.
I jumped in my car and raced to the farm, arriving
just behind my sister-in-law. There, we found proud
new mama, Olive, caring for twin daughters. Olive
had given birth so efficiently and quietly that it
wasn’t until my brother checked on the pasture that
afternoon that he noticed the herd had grown.
That muggy night, the three of us - my sister-inlaw, my brother, and I - stood in the pasture for
hours, witnessing two little puffy creatures explore
the world for the first time. I could watch newborn
lambs every day, all day, and be quite happy.
I don’t live on the farm, but I might as well. Most of
my weekends and free time are spent there. I joke
that I get to enjoy the best parts of being a farmer
without any of the actual responsibilities. The family farm is the place I go on bad days to breathe in
fresh air and hold baby ducks. In the early spring, I
help boil sap to make syrup that sustains operations.
Summertime means building swales, digging
(continued on B-23)
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(Lessons from the Land - continued from B-22)
trenches, and harvesting mushrooms until the sun
goes down. But of course, despite the jokes, it is not
all romantic sunsets and baby animals.
The ground is saturated – quite literally– with our
family’s blood, sweat and tears.
On July 16, 2015 – my 39th birthday – my sisterin-law was diagnosed with advanced-stage colon
cancer. She was in her mid-30s and was and is the
healthiest person I know. The news came as acomplete shock to our family’s ecosystem, and the nine
months of treatment that followed were some of our
most harrowing.
The land itself also keeps things real.
A few years after our first experience welcoming
new lambs, I held the head of a ewe as she miscarried triplets. It had been a hard and traumatizing day
for her, and for the humans who wanted so desperately to help. We did everythingpossible to keep her
calm as the vet pulled one dead lamb after another
from her belly.
No one will ever convince me otherwise: that beautiful mama died later that night of a broken heart.
It is the hard stuff that makes the arrival of baby
lambs so special. They represent all the reasons why
we keep coming back for more.
As poet Anne Bradstreet once wrote: “If we had
no winter, the spring would not be so pleasant; if
we did not sometimes taste of adversity, prosperity
would not be so welcome.”
On the night those first lambs were born, we
watched in awe. We high-fived as they latched onto
teats and, tails wagging, drank milk for the first
time. Eventually, one lamb figured out how legs
worked and then used hers to their full capacity,
jumping gleefully over her sibling until exhaustion
set in.
It was – without question or hyperbole – magical.
That evening was the start of summer, with a growing mix of clouds and sun. A brief shower passed
overhead — enough to make everything misty for a
moment or two, but not enough to drive us inside.
And it was then that my brother called out, “Look
up!” I cannot remember ever seeing such a perfectly
formed, full rainbow stretching across the sky,
reaching from the depths of the maple forest to the
valleys of the farms beyond our view.
Does life get any better than this?
Jen Brown
Danby, NY
The Long View, and The High One
When I need perspective, I turn to Google Earth.
From 1500 feet up, my farm—my daily labor, my
life’s work, my art—almost fills the screen. From
15,000 feet, my fields are just a few of dozens in our
rural neighborhood, and all my efforts can be covered up with a well-placed thumb on the screen.
From 15 miles, Hopestill Farm pretty much disappears. But the view I really like is less the high one
than the long one—watching the landscape change
as I scroll through the “Historical Imagery” Google
keeps in store for those who want to see how far
they’ve come. The images from the most recent
years are sharp and detailed, with our three hoop
houses standing proud and the rows in our fields
in crisp array. I click back a few years and see the
gradual emergence of this order, with newly tilled
fields joining the older ones, a few failures memorialized for my contemplation—the strawberry beds
I lost to weeds and deer, the drainage ditch that
needed a professional I was too cheap to hire. More
clicks and my hoop houses disappear; the hay fields
I used to work and my tiny early garden re-emerge;
and then even the garden is gone.

The oldest image, from 1985, is just a blur (and
sometimes it seems that way in my memory, too),
and can’t show the hillside where our house will
eventually stand, the black walnut seedlings just
planted that now tower above us, the acres of hay
below the hill. And there are no images from even
further back—of my grandfather’s dairying, of
his grandfather’s grain mill, of his grandfather’s
farm before it had a name.
I don’t linger long on those blurry, early images,
and when I’m done I take a great deal of pleasure
clicking back forward to the near-present, mentally matching what I see on my screen to the
evolving
map of my present-day farm in my head. There
are Christmas trees to plant and fields to enlarge
and
little plots to put to better use, once I find the
time. A last look—for now—reminds me of the
work to
come.

If you don’t have a lot of space, just get a large pot,
add good dirt and the best part is you decide what
to grow. You can research what varieties you will
love to eat the most and grow them. And when you
are growing your own food you don’t have to worry
about the food safety issues such as E. Coli. You
will enjoy growing your own local organic produce
more than buying it from the store because you
grew it with love.

One last thing, it is important to have great soil! I
learned the hard way, by trying to grow carrots. The
first batch of carrots I grew I just put them in the dirt
in my Pinehurst Neighborhood garden and let them
grow. Let me tell you, they didn’t do much growing! When I pulled them up they were so small, like
the length of a quarter. The second batch of carrots
I grew them with Re-soil, which is this amazing
compost that has all the things that veggies love.
Those carrots grew to a beautiful tasty size about
three inches. When I harvested those carrots I literally jumped for joy. I took those carrots home and
Hopestill Farm cooked them up for my new little one and he loved
Sherborn, Massachusetts them!

Growing Your Own

Growing your own food is such an amazing thing to
do for you, your family, and for the environment. I
encourage everyone to try it out!

Another day...another food that you can not eat
due to food safety issues. Romaine lettuce has just Sending you love, and happiness.
been added to that list. The CDC is now warning that Romaine lettuce is unsafe due to E. Coli
April Jones
bacteria. It is so scary that the food in the grocery
Pinehurst Farmers Market
store can make you really sick!
Columbia, South Carolina
An easy way to combat that fear is to grow your
own food! I know it can seem like a hard task, or
impossible. But leafy greens such as kale, collards, and mixed greens are very easy to grow.
All you have to do is put the seed in dirt and let it
grow. Watering on time is a very important factor
to grow, but on an upcoming blog I will let you in
on a super-easy way to water that takes little to no
time.
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